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Senate Sends Works Bill to Defeat 


•DEATH WARRANT'^ Injured 
KANSASTROOPS Mercury Hits 
SCOUR MIDWEST 
OF BILL SEALED 
ln <7 °!,ap f 
RESCUE STRIKE 8 3 ; M ®v b e FOR SUSPECT IN 
BY 1 5 -1 4 VOTE 
o f J >avillon BESIEGED GUARDS 
H o tte s t D a v| DICKINSON CASE 


OPPONENTS 
IMMEDIATE­ 
LY MOVE RECONSIDERA­ 
TION TO PREVENT ANV 
ATTEMPT TO R E V I V E 
BILL. 


Madison, Wis., June 29.— 
C D —A determined majority 
of senate Democrats and Re­ 
publicans sent Governor La 
Follette’* 
Wisconsin 
works | 
plan to an inescapable death 
yesterday afternoon by a 15 to 
I t vote and paved the way to­ 
day for the launching of a fed­ 
erally-supervised 
works 
pro­ 
gram for this state. 
One Vote Margin 
The conclusive roll call, with 
its one vote margin of victory 


Wilkes Barre, Pa., June 29—(A”) 
—Nearly 400 men, women and chil­ 
dren were plunged 
more than 30 
feet into the shallow waters of Gun­ 
lock creeks at Croop’s Glen this af­ 
ternoon when the barn dance pavil­ 
ion in which a “baby contest’' was 
being conducted, collapsed. 


More than IOO were injured. That 
no one was killed amazed officers 


28 MEN 
HELD 
PRISONER 
IN 
SMELTING COMPANY PLANT 
ALL NIGHT; STRIKERS FIRE 
BILLETS 
THROUGH 
WIN- 
DOWS. 


Galena, Has., June 29—(A*)-— Na­ 
tional Guardsmen 
poured into the 
plant of the Eagle-Picher 
Mining 
and Smelting Co. here this morning 
who hurried to the place when the j to rescue 28 strike besieged guards 
alarm was given. 


The injuries of several of those 
caught in the collapse were consid­ 
ered grave. 


From a yet undetermined cause, 


whose attackers had fled under cov- 
jer of darkness. 


Ret Up Machine Guns 
The troops, riding a dozen trucks, 
deployed about the smelter and set 
up two machine gung, one of them 
probably too hravy a weight result- !ot 
a frei ht c>r commandin|t th, 
mg from the large attendance at the environ*. 
contest, the entire structure plung­ 
ed from its eminence into the creek, I 
Not a lead and zinc mine striker 
tossing men, women 
and 
children nor a strike sympathizer could be 
into a acreaming, writhing mass. 
seen. 


With the mercury ascending to 83 
degrees by shortly after I o’clock, 
Wisconsin Rapids and central Wis­ 
consin seemed due for the hottest 
day of the year today. So far the 
record is 84, reached on June 14. 
The highest point to which the 
mercury rose yesterday was 80, but 
a cool wind dropped the tempera­ 
ture down to 51 last night, and it 
was at 66 this morning at 7 o’clock, 
according to Official Weatherman 
C. O. Burt’s government thermome­ 
ters at the Sixteenth street pump­ 
ing station. 
June, however, will get some sort 
of a record for precipitation 
and 
coolness, as contrasted with-the ex­ 
treme heat and drought of last year 
until near the end of the month. 
There have been 18 rainy days out 
of the 29 so far this month. 


CENTRAL 
FIGURE 
IN 
NEW 
YORK ATTORNEY’S MURDER 
SEEMS TO 
HAVE 
DROPPED 
COMPLETELY OUT OF SIGHT. 


Panic ensued as parents cried out 


Fort Wayne, Ind., June 29.— 
(<!’)—A man said by police to be 
James 
Taylor, 
alias 
William 
Sweitzer, wanted in connection 
with the murder of Howard Car­ 
ter Dickinson in Detroit, was ar­ 
rested here this afternoon. 
The man also is known, the po­ 
lice said, under the name of Wil­ 
liam Ferris. 


for the opposition, permanent- for their children and other loved 
ly sealed the fate of the agree­ 
ment under which the govern­ 
or was to accept $100,000,000 
of federal money outright and 


ones, th© whil® struggling to save 
themselves. 


There had been hundreds of them 
about all day yesterday and far into 
the night, a yelling, destructive mob 
that injured a dozen persons with 
stones and bullets and later fired 
volley after volley of rifle and pistol 
When county detectives 
arrived . „ 
it required more than an hour to :bu,,et# at the 
beleaguered 
mine 
expand 
it 
into a 
p o ten tial I quiet the victims of th© crash. 
Awards, Who had taken refuge in the 
$209,000,000 enterprise. 
Along the banks of the creek a re ; frame office building and the plant 
It also ended 43 days of joust- J jagged rocks, and upon these m any' washroom, 
ing between the chief executive and were dropped. 
cjo** for Comfort** 
the senate. 
It was just two weeks ago that 
the administration’s original plan, 


To Washington 
Madison, Wis., June 29— 
(AP)—Governor 
La 
Follette 
will leave for Washington to­ 
morrow to confer with Presi­ 
dent Roosevelt and Relief Di­ 
rector Harry L. Hopkins on 
the Wisconsin works program 
which the senate defeated for 
the second time yesterday. 
The executive office said the 
governor has an appointment 
to see Mr. Roosevelt Monday. 
The governor, it was stat­ 
ed, will lay the situation be­ 
fore the president 
and 
ask 
what will be done about the 
$100,000,000 allotment 
made 
to Wisconsin for a state sup­ 
ervised program. 


EXTEND DEADLINE 
ON TAX PAYMENT 


“Them bullets 
came 
too damn 
(close for comfort,” drawled one of 
the guards as the troops under Col. 
j Charles H. Browne rumbled through 
[the gate and took charge. 
I 


“Oh, we just dropped down on 
the floor and let them sing over our 
heads,” he replied to a question. 
Except for a few bullet holes in 
LEGISLATURE’S 
ACTION 
DIS- the walls and ceiling of the office 
RI PTS WOOD COUNTY’S FIN- J there 
was 
apparently no damage 
ANC TAL 
SITUATION; 
MAY from the three hour bombardment of 
HA\ E TO BORROW. 
the building. 
— ■— 
After the shooting ceased about 
An assembly bill extending the midnight one of the guards said on 
deadline for payment 
of 
general , the company telephone the gunmen 
property taxes without penalty from “got tired, I guess, or ran out of 


STORMS, FLOODS 
INUNDATE JAPAN 


71 KNOWN DEAD, MANY MISS 
ING, SCORES INJURED; DAM 
AGE ESTIMATED AT $11,600,-1 
OOO. 


July I to August IG, signed by Gov­ 
ernor La Follette today, will prob­ 
ably necessitate additional borrow- 
ling by Wood county, according to 
Treasurer James E. La Vigne. 


bullets.” 


Nonchalant About It 
The guards were nonchalant about 
it all. 
The troops, who had vacated the 
tri-state lead and zinc area Thurs- 


calling for the iasuance of scrip in 
the form of Wisconsin Finance Au­ 
thority warrants, was voted down 
19 to 14. 
ricked Up Two Votes 
After tossing the bill back to the 


Rushed Through Legislature 


The 
Un, 
which 
was 
rushed I*1? 
* 
•*?>'■ »rriv«i 
through both houses yesterday un-|*J 
,®’ 
** 
disturbances 
der suspension of roles, offsets the lth“ h*d frown from sn attempted 
levies upon 1934 assessment, and reopen,n , of the plant which had 
will d e l., the sale of current dclin-: 
' ’“red since a -alkool M s, 8. 
quem ISS lands 
nntil 
September. ! 
<*»*"««, fell a fore. of 75 
Earlier in the s c io n , sccordinn to ! *° I"®."'™ moved close to the wood- 
....... .«>. „,,, 
.... on Associated Presa dispatch from j*n office structure and, barricaded 
senate, minus its controversial scrip Madison, the legislature authorized bf'Mmi mine cars. began 
feature, the executive spent a week l°eal governing bodies to extend the 
volleys of rifle and pistol bullets 
touring senate 
district® and m ak-jta* paying time to July I upon the |* t t he ^guards, 
ing speeches but picked up only two filing of affidavits of inability to 
Windows were broken and plaster 
votes-one law than he needed. 
Pay. 
knocked from the ceding, 
but no 
Of the 85 members of the sen- I 
T. 
. 
, 
, f, 
r damage was done. 
ate. St 
were 
present when the 
^ " Z 
,""7 .U T 
T" 
----- 
roll was called. Absentee, required " , ' V t i r e * 
T * "P *° 
I 
I \ / a 
a 
s . . 
J 
the pairing of four members, two i f f ” 
,’^ 7 * ’S S ? ; , , 
L o C a l V e U t o A t t e n d 
for 
th , 
governor-, 
plan, 
two 
„ 
, 
provide, that a n , per I Marshfield Convention 
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tB; penalty and interest shall be entit­ 
led to a refund of such extra char­ 
ges. 
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final test, 
2 Republican* Favor Bill 
Senator Phil Nelson, of Maple 
and Conrad Shearer, of Kenosha, 
both Republican!, voted with the 
dministration 
Progressives along 
ith Senator Chester Dempsey of 
Hartland, a Democrat, who sup­ 
ported the original bill. 
Senator Mike Mack, (R), of Shi­ 
octon, who the governor thought 
(Continued on Page Eight) 


Washington 


New Dealers Ix*>k Ahead 


SEC Agitation Great 


Inside Story on Young 


BY RODNEY DUTCHER 


Mutt! Readjust Plans 


Wood county, like other* in the 
state in a stringent financial condit­ 
ion on account of the growing 
amount 
of tax 
delinquency, had 
counted on the July I deadline to 
bring in 
considerable 
money for 
current running expenses. The new 
bill will, in the opinion of the treas­ 
urer, 
make 
necessary 
immediate 
readjustments in the financial plans 
* for the next few months. 


March 22 Is the usual date on 
which the various taxing districts 
;tum their money over to the coun­ 
ty. 


Treasurer Ta Vigne said that he 
had absolutely no advance notice of 
the proposed action by the legisla- 
iture, and that as late as this morn­ 
in g he was advising county resi­ 
dents to borrow money with which 
to pay their taxes. “If the legisla­ 
ture stays in session another two 
months it will have every county in 
Mr. 
La Vigne said in pointing out the 
unfairness of the bill. 


More Berries! 


U/ASHINGTOX — Their 
nimble 
” minds leaping far ahead, cer­ 
tain New Dealer® who usually re­ 
flect what the White House thinks 
already are looking forward to the i the «tute on the financial rocks, 
next session of Congress. 
“With the tax bill out of the 
way.” they say, “we won’t be need­ 
ing any more legislation. 
“Next winter and spring, right 
up to the national conventions, we 
can concentrate on investigations 
and- let them have the limelight.” 
The investigations especially re­ 
ferred to are the Senate’s inquiry 
into railroad financing and reor­ 
ganizations, the Federal Communi­ 
cations Commission’s investigation 
cf the American Telephone & Tele­ 
graph Company, and an investiga­ 
tion of investment trusts by the 
Securities and Exchange Commis- 
■5ion, authorized in the public utili­ 
ties boldine company bill through a 
(Continued on Page Twol 


A large 
delegation of members 
from John Buckley post, V. F. W., 
and its Auxiliary unit will 
attend 
the annual state convention of the 
Veterans of Foreign Wars, opening 
in Marshfield tomorrow and continu­ 
ing through Wednesday, July 3. The 
local post will enter “The Spirit of 
*76” in the parade to be held at 1:30 
p. rn. Tuesday. Charles Parker is in 
charge of this feature and costumes 
have been made under the direction 
of Mrs. John Fairish. 
Official 
convention 
delegates 
from here are Charles Laramie sr., 
Pete Engwall, 
Benjamin 
Thielke, 
Ernest 
Fahrner 
and 
Clarence 
.Sewell, with J. L. Richards, George 
Gaetke and Ralph Eichhom as alter­ 
nates. Auxiliary delegate* are Mrs. 
Charles Parker, Mrs. Peter Engwall, 
Mrs. 
Wesley 
Fowler 
and 
Mrs. 
Ernest Austin, alternates being Mrs. 
William Scholten, Mrs. Archie Van 
Gorder, Mrs. Ben Thielke and Mr*. 
Ernest Fahrner. 


f 
Tokyo, June 29—(-A*)—The known 
death list in west Japan’* disastrous 
| floods—the second disaster to strike 
the empire’s industrial heart in less 
I than ten month*—stood at 71 to­ 
night, with damage estimated at 40,- 
,000,000 yen (about $11,600,000). 


Worst In 50 Years 
The populous and thriving Osaka, 
Kyoto and Kobe districts were de­ 
luged by the worst rainstorms and 
I floods in 50 years, and it was believ­ 
ed deaths would go higher 
when 
j many persons still missing were ac­ 
counted for. Scores were injured. 
Thousands were driven from their 
.homes and a fragmentary survey of 
jthe affected area indicated that at 
.least 150.000 houses and 
buildings 
i were inundated. Damage was esti* 
* mated at more than 10,000,000 yen 
((about $2,900,000). 
! 
The floods also swept over north­ 
ern Kyushu and Shikoku prefectures 
and western 
Hondo, the same re­ 
gions scourged by a disastrous typ­ 
hoon September 22, 1934. 
60 Boats Missing 
Crews of 60 fishing boats were 
missing off Keishohokudo, province 
of Korea. Rescue vessels set out to 
search for them. 
Floods also 
swept 
southeastern 
Korea following torrential rains Fri­ 
day. 
Some 2,000 homes were destroyed 
in Kyoto, Japan, 
and the famous 
Gojo bridge over the 
river Kamo 
was washed away. 
Communications 
were disrupted 
and railways were washed away in 
many sections. Serious 
damage to 
! crops was feared. 
The 
prefectures 
of 
Kukuoka, 
I Nagasaki and Yamaguchi bore the 
j brunt of the floods, whose damage 
[wa* increased by heavy winds. 
At 6 p. rn. today the rain ceased 
at Kyoto and the flood waters be­ 
gan subsiding. 


Detroit, June 29—(.A*)—William 
Lee Ferris, 26, known to police un­ 
der half a dozen aliases, was hunted 
throughout the middle west today as 
the central figure in the death of 
Howard Carter Dickinson, 52-year- 
old New York 
attorney, 
shot to 
death and dumped from an automo­ 
bile in a park driveway last Thurs­ 
day. 


Taxi Driver Give* Tip 
Ferris’ name was injected into the 
case by Andrew J. Smygen, a taxi 
driver who said Ferris told him he 
might need a cab for a meeting with 
a “New York lawyer named Dickin­ 
son who had a lot of money.” 


The Ferris trail was 24 hours old 
before detectives picked it up. Al­ 
though an 
avalanche of tips 
and 
clues poured 
into detective 
head­ 
quarters all night, Chief of Detec­ 
tives Fred W. F rah rn reported that 
Ferris apparently had dropped com­ 
pletely out of sight. 


Two Girls Missing 
Also missing 
from 
their usual 
I haunt®, police said, were 
two girl 
acquaintances of Ferris. Their angle 
in the Dickinson case was not made 
clear by officers, but Chief Frahm 
said “we believe that In addition to 
Ferris at least a couple of women 
know a great deal about this.” 


Frahm and his corps of detectives 
maintained a tight lipped silence on 
theories to account for the strange 
circumstances of the 
death of the 
New York attorney and nephew of 
Chief Justice Charles Evans Hughes. 
They shied away 
from discussing 
the background of the case or pub­ 
licly trying to account for the de­ 
velopment* of the 
past 24 hours 
which tended to show the Harvard 
trained lawyer may have kept an 
appointment with Ferris, known to 
have an easy way of making hotel 
acquaintances. 


Has Police Record 
Ferris, once tried and acquitted 
on a murder charge, was reported 
by Chief Frahm to have a record of 
six arrests but the record showed no 
convictions. 
'rh© women sought, it was learn­ 
ed, are Florence Jackson, 27, and her 
sister, Bobbie, 24. Both are dancers 
and entertainers. Police said Bobbie 
has been an intimate friend of Fer­ 
ris for several weeks, and was seen 
frequently at the hotel where he was 
living. 


Detroit Murder Mystery Rivals 
Detective Thriller 
LEWIS EXPECTS 
4 5 0 ,0 0 0 WILL 
JOIN WALKOUT 


STRIKE ORDER I S S U E D 
F O L L O W I N G BREAK- 
DOWN OF WAGE NEGO- 
TI ATKINS; 
ROOSE V ELT 
MAY INTERVENE. 


Murder of Howard Carter Dickinson, left, created a mystery rivaling 
a detective thriller. Dickinson, 62, New York attorney and nephew 
of Chief Justice Hughes, hail gone to Detroit to oppose the claim of 
$40,000,000 filed in behalf of Mrs. Elizabeth Carmichael Wither­ 
spoon. right, above, against the estate of William H. Yawkey, 
lumberman. Mrs. Witherspoon said she was Yawkey’* adopted daugh­ 
ter. Dickinson’s hotly was found alongside the road in Rouge park, 
Detroit, shown in the lower photo. He had been shot twice, thrown 
from an automobile. 


Hopkins Assures State of 
$100,000,000 Federal Aid 


Schmidt Appointed to 
Republican Committee 


Arthur 
E. 
Schmidt, 
Pittsville 
druggist, J. Charles Pile of Dodge­ 
ville and Roland J. Steinle of Mil­ 
waukee were appointed to member­ 
ship on the committee on plans and 
future policies created at the re­ 
cent “gras® roots" conference of the 
Republican party, A. B. Fontaine, 
Republican national committeeman, 
announced through a Green Bay As­ 
sociated Press dispatch today. 


Goggins to Speak at 
Vesper Celebration 


Vesper, Wis.—-Dirt. 
Atty. Hugh 
W. Goggins 
will be the 
principal 
speaker at the Fourth of July cele­ 
bration to be held here Thursday, 
beginning with a parade 
at 
9:30 
o’clock. There will be something do­ 
ing all day. 
Another 
feature is the 
Vesper- 
Pittsville baseball game. Places for 
picnic dinners and playgrounds are 
provided at Cameron park. The pro­ 
gram includes games and races for 
everybody, dancing, mater sports and 
free movies in the evening. 


Tells 
Rep. 
Cannon 
Relief 
Funds Will Be Available 
Despite Defeat of Gov­ 
ernor’* 
Program. 


Washington, June SP—(JP)—The 
federal government 
awaited 
won! 
today from Governor La Follette of 
Wisconsin, before announcing a fu­ 
ture policy on Wisconsin work re­ 
lief fallowing defeat by 
the 
state 
1 senate yesterday of the governor's 
$209,000,000 program. 
Meanwhile, Relief Director Harry 
L. Hopkins reassured 
Representa­ 
tive Cannon (D-Wis.) 
that 
$100,- 
000,000 of federal funds would be 
available to the state regardless of 
the future of the La Follette plan. 
Won’t “Butt In” 
Cannon said Hopkins told him at 
a conference today the Wisconsin 
plan had been worked out lie tween 
: President Roosevelt and 
Governor 
La Follette, and 
consequently 
he 
would not “butt in” until he learned 
whether La Follette “would throw 
j up the sponge” or submit a substi­ 
tute proposal. He said he expected 
the governor would communicate 
with him soon or make a special j 
trip to confer with the president. 
The relief administrator said he 
had not heard from 
the 
governor 


J since the state senate’s action yes­ 
terday. 
To Ask Quarrel Settled 
At the suggestion 
of 
Hopkins, 
Cannon said he would telegraph the 
governor and suggest an attempt be 
made to settle his quarrel with the 


Washington, June 29.— (.I*) 
—John L. Lewis, president of 
the United Mine Workers, or­ 
dered all his members in the 
soft coal industry to stop work 
Sunday at midnight. 


Negotiations Collapse 
In the absence of any Whit* 
House action after the collapse 
of wage negotiations with Ap- 
palachian producers, L e w i s 
sent out telegrams to 6,000 lo­ 
cals directing them to “sus­ 
pend mining of coal Monday.* 
He estimated 450,000 miners 
would Ive affected by the strike 
call. 
The union’s 
district 
presidents, 
[gathered here for mage parleys, im­ 
mediately left for their field head­ 
quarters to direct what may prove 
to be the biggest soft coal strike in 
the nation's history. 


Look to White House 
Meantime, the operators looked to 
I the White House for intervention, 
j President Roosevelt said at his prest 
conference yesterday he hoped pres­ 
ent wages and hours would be ex­ 
tended until congress acted on th* 
Guffey coal stabilization bill to set 
up a “Little NKA” for the bitumin­ 
ous industry. 
By mid-afternoon, neither Lewis 
nor the operators had heard direct­ 
ly from the White House, and plana 
for the strike went forward. 
Instruct Local Unions 
“We’re wiring our local 
union* 
this afternoon to the effect that the 
senate majority which 
has 
twice Jolnt wa*« negotiations have not 
succeeded in whipping the bill. 
fruitful 
the joint con- 
Earlier in the day, Cannon 
sent f*r*nce has recessed, 
subject to call 
a telegram to Senators Harry 
Bol-;*1? ita chairman 
at some 
future 
ens and William Carroll, Democratic ! date,” Lewis said. 
leaders, admonishing the Democratic 
“ I he local unions and their mem- 
membership to “cut out all party' hpra arfi instructed by the interaa- 
politics and pull together to put our 
policy committee to put into ef* 
unemployed to work.” 


Agreeable to State Control 
Hopkins, according to Cannon, is 
ready to turn over the $100,000,000 
which 
the 
government 
originally 
agreed to take from its $4,000,000,- 
000 fund. Furthermore, the federal 
administrator is milling that admin­ 
istration of the works program in 
the state be directed by the gover­ 
nor or by a commistion named by 
him, Cannon said. 


GOVERNOR SIGNS 
OLEO TAX BILL 


MEASURE 
INCREASING 
LEVY 
ON 
BUTTER 
SUBSTITUTES 


feet Monday instructions set forth 
in a letter sent them June I, 1935, 
and suspend mining of coal Mon­ 
day.” 
Exchange “Good Luck” 
While Lewis wa* talking to re­ 
porters, the district 
officials 
filed 
past him, one by one, 
and 
shook 
hands. They all 
exchanged “good 
luck.” 
Asked about union strike fund*, 
Lewis said: 
“ Were amply prepared to meet 
this situation for any 
amount of 
time necessary.” 
Secretary Perkins earlier expres­ 
sed confidence an adjustment would 
forestall the strike. 
“I think everything will be a1! 
right,” the labor secretary said. 
Announcement in Prospect 
She indicated 
an 
announcement 
was in prospect later in th* after­ 
noon. Miss Perkins made her state- 


Held for Assault on 
Waushara County Man 


BECOMES 
I. A W 
DESPITE ment at the White House shortly af- 
THKEAT OF RETALIATION. 


Madison, Wis., June 
29—(A*)— 
The Cashman bill, raising the Wis­ 
consin tax on 
oleomargarine 
and 
butter substitutes from 6 to 15 cents 
a pound was signed today by Gover­ 
nor LaFollette. It becomes law up­ 
on publication. 
Executive approval followed with­ 
in one day the unsuccessful attempt 
of Senator Oscar Morris (R) Mil­ 
waukee to recall the bill for amend­ 
ments. 


tor mage negotiations between min­ 
ers and operators had broken down. 
She said her appointment there was 
lunch with Mr*. Roosevelt and it 
was not likely she would 
have to 
take the coal problem to the presi­ 
dent “just y e t” 


County Milk Pool 
Unit Meet* Tuesday 


Wautoma, Wis.—(Special)— Irvin| 
Heber, rn hose home is a mile and a 
half northwest of Tustin in Wau- 


A meeting of the Wood county 
unit of the Wisconsin Cooperative 
Milk Pool will be held in Golds­ 
worthy’s hall at Vesper next Tues­ 
day evening, July 2, at 8 p. rn., it 
was announced today by J. F. Russ, 


This is the time of year when ye 
editor finds life really worth living. 
Another box of delicious strawber­ 
ries has found its way to our table, 
this time a gift from Weldon Nei- 
man of the town of Rudolph. Wel­ 
don is a student at the Wood Coun­ 
ty Agricultural school and is raising 
several 
varieties of berries 
as a 
school project. M. C. Kelley of the 
j faculty brought in Weldon’s remem- 
[ brance, a box of Premiers. So large 
. were they that only 24 made a heap- 
l mg quart, 


Lincoln Field Lights 
Turned On Last Night 


The newly installed Lincoln field 
floodlights were turned on for the 
first time last evening, when Super­ 
intendent C. P. Gross of the water 
and light department supervised the 
adjustment of the 200,000-watt sys­ 
tem. The 
full 
battery of mazdas 
were hooked up and the permanent 
connections made between the pow­ 
er supply and the field transformers. 
The lights shed a brilliant glow 
on 
the 
big athletic 
park and a 
strong reflection from the mazdas 
suffused the neighborhood for sev­ 
eral blocks around the field. The 
crew 
spent 
about 
four hours in 
working on adjustments. 
Tonight the local baseball team 
will practice under the lights for a 
short time in preparing for Sun­ 
day night’s game with Sheboygan. 


Packed Program of Sports 
Events Here on July 4th 
a* 
Wisconsin Rapids and Central | 
Wisconsin sports fans are going 
to be served up with 
a 
sports 
event fit for a king’s taste at Lin- 
coin athletic field on the Fourth j 
of July. 
At ten o’clock in the 
morning the Empires of Stevens 
Point .and the Wisconsin Rapids 
AU-Stars will meet in a double 
header softball game which is ez- 
pected to go a long way in settl­ 
ing the championship of the Mid- 
State league. At 2:30 o’clock the 
Green Bay and Wisconsin Rapids 
baseball nines cross bats in a 
Wisconsin State league game. 
In the evening t*.e boxing clas­ 
sic of the summer will be staged 


under the floodlights on Lincoln 
field, near the grandstand, when 
the Green Bay and Wisconsin 
Rapids teams meet for the North­ 
eastern Wisconsin Golden Gloves 
championships. The bouts, twelve 
of them, will start at 8:30 o’clock. 
Tickets are now on sale at Wii- 
polt’s Restaurant, The Tribune 
office and Jack’s White House 
Tavern in 
Wisconsin 
Rapids; 
Port Pharmacy at Port Edwards; 
Voss Hardware in Nekoosa and 
Congress Cafe, Stevens Point. 
Ringside seats sell for 75 cents, 
grandstands for 50 
cents 
and 
bleachers for 40 cents. Get yours 
now! 


Warns of Retaliation 
Morris claimed that a campaign 
of retaliation against Wisconsin in- 
Idustry had already been started by 
j ahara county, is lodged in the county southern states which produce prod- -coTntv nreriden’ The Ladies’ AuxiU 
jai! here. charged with assault w ith!ufts (hat go into the manufacture of ® 
L u 
i 
I 
ai, 
u 
s 
'int**, 
Hr. 
t.. I , 
, ![ ! 
nianu,acture or 1#ry will also meet. All member* of 
|int*nt to do great bodily harm t o .oleo and that a number of corpora- 
Paul Schoeneck of Tustin, who lie* tions have either lost or are threat- . 
^ organization! are urged t 
at 
in u t r ., 
. . v , 
tend, and non members are also in- 
in Meres hospital at Oshkosh in alined with loss of \aluahle contracts.* 
critical condition from injuries re- 
Senator John Cashman, (P) Den-j £ . », 
. 
. 
x 
calved in a beating near hts home 
mark, militant champion of the oleo I . 
/ r 
I 
!early Monday morning. 
[tax as a protection to the Wiscon-!uniU of th* Po°' wiU 
Heber’* hearing is being delayed sin dairying industry, staved off the 
! pending the outcome of Schoenick’s I recall of the bill with on® of the 
injuries. Should the victim succumb,; fiery speeches that accompanied its 
a more serious charge will be lodg- overwhelming enactment by the two 


hold a picnic 
in Robinson park in this city on July 
14, it is announced by Mr. Rubs. 


ed, 
according 
to 
Sheriff 
B. 
B. 
, Schoultz 
Schoentck, a dance hall supervisor, 
! was waylaid while on his way home 
early Monday. When found at dawn, 
I both his eyes were swelled shut, his 


houses. 
Blames Lobbyists 
Cashman charged that lobbyists 
of the oleomargarine interests were 
responsible for the stories of retalia­ 
tion against the tax, which Morris 


The Weather 


nose broken, and his hair, face and]auld amounted to an embargo. 


I chest covered with blood. * 


Witte Rites Monday 
-------- 
j 
Funeral services for Albert A. 
Witte, 79, who passed away Thurs- 
! day evening, will be held at 2 ©’clock 
; Monday 
afternoon 
at 
the 
First 
Moravian church, with Rev. I. Rich­ 
ard Mewaldt officiating, 
The body 
will lie at the August Witte resi­ 
dence, 751 Third avenue north, until 
time for th© services, where friends 
4may pay their last respects. 


For Wisconsin: 
Partly cloudy in 
north, local than 
dershowers 
in k 
south portion late 
tonight or Sun 
day and in north 
Hest 
Sunday; 
Graves Vice President 
of Bar Association somewhat warm 
cr in 
southwest 
R. B. Graves, city, was elected and south-central 
vice 
president of the 
Wisconsin portion* tonight. 
State Bar association at the closing 
session of the three-day convention J Today'* Weather Facts: 
at Green Lake today, according to j 
Maximum 
temperature 
for 24* 
an Associated Press dispatch. Otto hour period ending at 7 a. rn., 80; 
Oestreich of Janesville was elected minimum temperature for 24-hour 
I president ami 
Gilson 
Glazier of period ending at 7 a. rn., 51; tem- 
I Madison se* retary-treasurer. 
‘ perature at 7 a. rn., 66. 
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DAIRY WORKERS 


RETURN TD JOBS 


< IN MILWAUKEE 


REPRESENTATIVES OF LABOR 
AND EIGHT COMPANIES IN­ 
VOLVED 
IN 
TWO 
WEEKS’ 
STRIKE 
REACH 
TERMS 
OF 
SETTLEMENT. 


Milwaukee, June 29— (*T)--S trik ­ 
ing dairy workers bxiay returned to 
work a fte r terms ending the dis­ 
pute that started June J 8 were sign­ 
ed by representatives of American 
Federation of I^bor unions and of 
the five milk and three ice cream 
companies involved. 


Union* Ratify Truce 
A pact ratifying tho nation of 
union 
leaders 
who 
rilled a ♦rue'’ 
early yesterday 
was 
approved at 
union meetings and accepted formal­ 
ly at a conference early today. 
The terms, signed bv agent- for 
12 members of the Milwaukee Milk 
Dealer® association, seven members 
of the Ice Cream M anufacturers as­ 
sociation, and union agents, called 
for a three-year contract with re­ 
servations 
for 
additional neget ca­ 
tion during that period, and includ­ 
ed : 
Se$. Wage Increase 
A fiv<- per cent wsge and commis­ 
sion Increase. Existing wages were 
estimated to average about $135 a 
month. 
A form of closed shop whereby 
non-union members 
might 
retain 
that status but new employes must 
join the union within GO days. 
One week vacations with pay. 
Reemployment of all strikers at 
once and dismissal of employes hir­ 
ed during the dispute. 
Dropping of all new customers 
gained by an association dairy as 
the result of a dairy’s inability to 
fill order* because of the strike. 
Further 
negotiation 
of 
minor 
egestions and specific cases. 
Walked Out June 13 
Members of the Auto Truck Driv­ 
ers, 
Machinists 
and 
Steamfltters 


OUR BOARDING HOUSE 
By Ahearn 


n 
*BUT, S IR , ISN T \T 


C Ll S T O M A kRV, W VAfcN ZN 
*BZ\LL \S RIT OVER TVAE 
■FENCE.THE P E R S O N WHO 
R E T U R N S THE B A EL \& 
REW ARDED TOR BVS HONESTO 
WITH TREE AD/VWSSiON TO 
WATCH T H E CANNER I -SUSI 
RETRIEVED THAT BALL, AS VT 
CAME O V ER T H E C E N T E R 
. 
TIELD W A LL J 
G A T E 
3 
V 


WELL, ILLTELLV O U /D O C -v ^ 
A BALL OVER TH C EN TER 
V 
TIELD WALL IS A HOME RON, 
B U T TH ERE AINT N O N E 
B E E N H IT T O D AV J 
A N ' 
T H I S A P P L E S A V S O N VT, 
'O F F ICI AL TEDER AL LEAGUE, 
A N 'T H AT ORCUTT FOLDED 
U P ABOUT 2 0 TEARS A G O / 
S O THAT PL 
T H R E E STRI 
O N Y O U , 
D O C I 


COWIE ASSAILS 


GUN TACTICS OF 


FEDERAL AGENTS 


LA CROSSE 
JUDGE 
STERNLY 
CRITICIZES 
GOVERNMENT’S 
METHOD OF DEALING WITH 
PUBLIC ENEMIES. 
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fly ».r i «,T»y;Ct- <*C T 


GODIN WOUNDED 


IN PISTOL DUEL 


/V* 
a 
6 - l f 


Green Lake, Wis., June 29— G f) 
—Uncle Sam’s “G-men” and their 
tactics in “wiping out” public ene­ 
mies were assailed 
vigorously by 
Circuit Judge Robert Cowie, of La 
Crosse, Wis., in an address to the 
Wisconsin Bar 
association 
which 
concludes its 42nd annual conven­ 
tion here today. 


Suggests Different Method 
He suggested as another means 
of attack on the underworld the re­ 
tention of government lawyers of 
talents superior to or at least equal 
to those employed by criminals to 
cheat the law. 
Asserting that clime was a seri­ 
ous issue, Judge Cowie added “that 
the way taken is right these wrongs 
is as erroneous as the wrongs them- 
.-elves. To say that a great, forward 
looking nation has to resort to an 
organisation, the like of which J. 
Edgar Hoover is the head, is to con­ 
fess failure and admit the futility 
of legal constructiveness within the 
constitution.” 


(READ THE STORY THEN COLOR THE PICTURE) 


a lot of people who are kind. 


look 


Soon Mrs. Rip Van Winkle said, I find 
“ Now these tots should be put to ^ nr| 
bed. I guess I’ve spanked them hard 
enough to make them both behave. 


“The spanking really hurt me, too, 
and I am glad that I am through. 
No more will they play tricks on Rip 
and make the poor man rave.” 


then the Times started off to 
for something new. 


S A T ! It DAY 
BAS n. rn.—Sport Byrlaw, NBP Includ- 
lair WAI.VQ, WIDA. KST I*. AVK Hi 
0:00 p. in .-H it Parade, NBP, Im hiding 
WLVV, WAI Ag. KST I’. WIKA. 
7:00 p. lit. —Hull lo (Tty Party, NBP. in- 
eluding 
W IW , KST I’, WM AQ, 
WI BA. 
AV KBC, W TM J. 
7.-OO p. 
im — Gene Baker, PBS, Includ 
Intr WABC. W o n t , WISK. 
i :.I0 p. rn.— California 
M etalled, CBS, 
lne hiding AA'A BC, AVISX, AVCCO. 
11:00 p. rn.—B ill 
lln g au * 
orcbeatru, 
AV BBW, AVCCO. 


S fX D A V 
,2:00 p. m .- S t . Lenin Parade, PBS. In 
eluding WABC, AVB BM, AVPPO. 
••:oo p. m .—IM rat It by thru 
Sym phony, 
NKI ^ in c lu d in g K SP P, AVTMJ, AVALAAQ, 


.* p. in.—Ted Fiorltn'* Hour, PBS, In- 
eludlng AVA BP, AV BB.M, WCCO 
JI I', in.—Major Bowes am ateur 
bour, 
NBP. 
Including 
AA' LAA', W TMJ, KST P. 
AVK BP. AVA! A Q 
7 p. rn.—Sunday Evening llen r. 
(B S . 
Including AV ABP. AA* BB Al, W r e n , AVISX. 
H p. rn —T'-nt alum w hh ('barie* Win 
Hinger, NRC, Including 
AA'LAA , 
AA'AI AQ. 
AA’I BA, KS TP, W EBP. 
Dinger, 
AV TAU, 


(The Times run right into a sur- 
prise in the next story.) 


“ No Flaee in Democracy” 
The government, 
he 
said, w a s 
building up a secret police compara­ 
ble to those in Europe. Such organ- 
i izations have no place in a demo­ 
cra cy , he added.' 
I 
Referring to the slaying of John 
I DiHinger in Chicago a year 
ago, 
I 
Cowie said th e picture of his 
C H U R C H E 


UNOFFICIAL 
“ M A Y O R” 
OF 
PARIS 
SHOOTS 
POLITICAL 
RIT XL, 
INFLICTING 
SUPER- 
FICI AL 
WOUND 
A B O V E 
THIGH. 


Paris, June 29—( P )—Jean C h ap ­ 
pe, fiery Corsican and former pre­ 
fect of Paris police, shot and wound- 


Sun'iay, Ju n e r«; 


WISCONSIN RAPIDS 
t in t B aptist ( hiirrh 
a n onil a tm ! Mouth 
P at Id I . Andermiit, t’aatur 
R IS a 
in Sunday ae bool 
ll :<<© a. in. 
M orning Bervie*. 
p 
in 
it 
y. p ti. 
7 :Id p. rn. E vening aervb-ea. 
W fdueiuiay, T u“.<t p. to. Prayer m eeting 
and teueheia 
trahilug 


unions walked out in demand for '• od Pierre Godin, Chiappe’s predeces 
dosed shop on June 13. About BOO j sor as president of the Paris muni- 
workmen and 75,000 families, custo- cipal council, in an early morning 
mer* 
of 
the 
strikebound dairies, pi*tol duel today. 
were affected. 
Numerous arrests resulted from 
violence 
to 
non-strikers, company 
building* and equipment and the 
home* of non-strikers. Early in the the right thigh, causing what doc* 
■trike, 
farmer* 
who 
opposed th e ! tor* said was a superficial wound, 
walkout because it cost them a val-1 
Godin 
bad 
criticized 
Chiappe’s 
uable m arket 
convoyed 
t r u c k s ! former adm inistration of the police 


Each Fire Two .shots 
Two shots were exchanged. Chaip- 
pe’s last bullet struck Godin above 


through the streets to assure deliv­ 
eries. 


C 
O 
U 
N 
T 
S 
E A T 


B 
R 
I E 
F S 


department. 
Chiappe, as president 
cf the municipal council, is unoffi­ 
cial “mayor” of Paris and one of its 
best known politicians. 


The duel, which began at 8:80 a. 
m., was directed by Chiappe’s prin­ 
cipal second, 
Armand 
Massard, a 
famous fencer himself and often a 
duelist. Massard'* best known meet- 
j ing was with the late Lucien Gaudin, 
acknowledged as the world’s great­ 
est swordsman. 


Marriage License* 
William 
Thomas, 
Marshfield, to 
Sylvia Felt, Auburndale. 
Eddie Machs, Pittsville, Route 2; 
to Arlys Tadder, Pittsville, Route 2. 
Victor Patrick Christy, Marshfield, 
to Mary Helen Fenton, Marshfield. 
Leo R. Quin, Marshfield, to Lilli­ 
an A. M artin, Marshfield. 
Sylvester S. Kosmoski, Faribault, 
Minnesota, to Marion 
Mulienberg, 
Faribault, Minnesota. 
Irving Schmick, Wisconsin Rap­ 
id*, to Orca Schenk. Wisconsin Rap­ 
ids, Route I, Box 20. 


C hrU tlan Srlciif* ('buriti 
tlr » t street N*rtb 
P :JW> a. in Htiiiiliiy »« hoot. 
10.45 
a 
rn 
t'burcb service. S u bject: j 
"Christian SctM re." 
A rr.nllijg room I* open to the put ii lr j 
#*v«*ry Wednesday afternoon from 2.30 to ! 
5:(»i p. lu. In th** church foyer 
AA" od ne adat 
evening 
te*tl«nonlat« 
on I 
bealing In (rtirlatlan n. lem # at fc.«» p. rn. I 


I 
FIr*t V|„r«*l*n ( b u reb 
H r»( %veune Snail, 


"O ( nine, I.et I* Worship'* 
I Bit burd lie n «td l, F atter 
(» OO ;i 
m Church achoo!. 
I 
Xo service The < murn-notlon Is Invttf •! 
j(t> attend Hie Bunds.' ping rn ie 
oi 
the 
I M«rs»vlnn Voting People ai d ie t ok o here 
I the pastor Is to preach In the afternoon, 
j 
Tuesday, 
7 :."0 p. 
rn. Alci-tlng o f the 
| Bo rd of T rnsiee* at 
the 
parsonage, 
AVednrsdnr. 
\- t i Meeting of the I 
. Woiunir* a'««H'iufioii ai the J a me- i> -• plan complimentary to the state, 
'ter on .-..tiNge north of nir-.,, Mr* John, 
Would Plug Loopholes 


final passing was "not elevating” to 
the .thinking public. 
“Just why the power of the gov­ 
ernment in apprehending this whole- 
i i-ale m urderer was obliged to resort 
I to the bribery of a scarlet woman 
and put Dillinger on the spot, is not 
exactly 
clear, nor is the 
ultimate 


I i.undqnlM sr. w ill ho aa-istltig hostess. 
I Judge Cowie urged plugging up 
of loopholes in the law that allow 


St. 
Jolin'a 
f . i i n i d l n l 
(Hiirrh 
fo u rth and Markrt Ntrrrt* 
fra n k J, I .«> arni brr git, B ailo r 
Xo services, 
9:45 a. rn. 
Sunday School. 
Parents 
en* urged to tiring their children. 
No Jun ior hug ne Thursday. 


Charrh 
of 
St, 
John the 
f.vangellst 
Grand .lie n o r at I bird street 
.lame* Madison Jnhnaun. Pastor 
T M a. in. H oly com m union. 
a :X> a. rn. Choral Kucharlst and aer 
mon 
SJM 
a. 
tit 
Prim ary 
departm ent, i 


Trin ity 
Moral tan Church 
Third Avenea 
and ^McKinley st. rrim inais to evade justice, and de 


9:15 a. m 
Munday achoo!. 
* 
" 
“ * 
'* 
- -» *• 
IO "SO :i 
hi 
Service 
at 
Lake 
Voiiitg PiHople’a conference. 
T uesday, it p. in. Ladle*’ AIA m eets at 
eh u r h In leave for home of Air*. Hoper! 
Larwon at .Nekoosa. 


Chetek 


I *** 
i tick 


8:45 a 
IO a. i 
K nglish service. 
German aer vie*. 


church sch ool, In pariah bourn 


Th* meeting on the field of hon­ 
or had shared attention and excite­ 
ment in Paris with the challenge | at’tim_ nieal 
made to Jean Borotra, tennis star, 
by Didier Poulain, Paris sports w rit­ 
er. 
The little Corsican, who hundreds 
of times led riot squads of police 
into action met the former council 
president secretly on the estate of 
Mme. Coty, widow of the millionaire 
perfumer, in the Bois De Boulogne. 
They fired from 25 paces. 


Part Without Reconciliation 
The duelists parted without being 
reconciled. When hit, Godin sank to 
the ground and doctors and seconds 
gathered about him. A fter an exam­ 
ination he was carried into the home 
of Mme. Coty, where the wound was 
probed and dressed. 


fir s t r « * g rr g « tlanai Church 
Hccmul 
St red 
Smith 
Krv. fratlcrlrh U . !l>»i«|i, I’ailo r 
Mr*, 
(any 
Na*h, Organist 
Mr*. Ua> tatami 
leek. ( hair Director 
9:43 a. 
in. Choral fehffirwal 
Alem ber* 
arc invited to resum e work under d irec­ 
tion of Mr. le e k 
J*:43 a. rn. Sunday achoo! for tho Brl 
rnnrv 
and 
Jun ior 
departm ent*. 
The 
.Adult B ible elf,.* ab>« meet* in Its room 
hour. 
I I M a 
in 
Morning service 
Sermon. 
“ Bv The Luke . 
Mr- 
J. J. Flank w ill 
•in g “ Love Ye T he Lord,” H andel, ttr- 
uun prelude, “ Matin Bong”, La ne* 
o f ­ 
fertory, "C ontem plation,” Nearing. P o st­ 
lude, “F estive M arch”, 
Roberta. 
Tues 
day. 7::t0 p. rn. P i Kappa 
club 
at 
Pl 
Kappa lodge. 


cried what he said was the fact that 
organised crime “has at its com­ 
mand the high priced, able and whol­ 
ly unprincipled legal mouthpiece to 
combat the usually young, underpaid 
S S ' 
s 'iS m S iZS ; I • “ * i'- ’VW tiu-'Hl a n n e t attorney." 
K. ti 
AA Mutter, Paator 
J 
tioned leads to the Morgan door at 
Broad ami Wall. 
They are bound to produce plenty 
of ammunition for an adm inistra­ 
tion 
displaying 
an 
increasing 
eagerness to picture the next po­ 
litical campaign as a battle be­ 
tween “the people and plutocracy." 
At least, so the New Dealers an­ 
ticipate. 


fir s t fn g lU h lutheran Church 
I uni t Ii Yvrnur North 
A. J. I.. H em m ing, Pastor 
P 13 a 
rn 
Sunday School. 
10:15 a. rn 
Service. 


fir * ! M ethodist fp lseo p a l Church 
Oak Street 
“ The frien d ly Chervil ” 
Theodore J. Key kdal. Paster 
9:45 ii. ta. 
Sunday ac boo I t'laaace for 
• ll nee* 
l l :ho a. pi. M orning worship. Special 
m usic bv tS t choir*. 
I 
Aoli ar* alw ays welcom e to our aer- 
I vice*. 


G o s p e l T a b e r n a c le 
^ John A. Weal arew. Pastor 


l<i:45 n. rn 
M orning acrvlc*. 
7 45 K \colog service. 
Everyone I* welcom e. 


SS. 
Peter It Paul Cathode Chervil 
Gerund -Mrect Nnrtb 
W illiam B ed im , fe a te r 
Joseph f . ti find I liger, .Assistant 
A Inrent I., fir h o art I. A ssistant 
Masse*: 5:45 a rn ; 7 :3fl a. ie ; 9:00 •■ j 
in : high maan lo .Kl a. in. 
AA’eek d ay m asses, 7 a. rn and s a 
rn. 
Bible and Inquiry cia**, M onday. At ed 
neaday and Friday evening*, 7;:t0 I;!!® at 
pariah reatdcnce 


St. L aw rence Cathalle Church 
T enth ,%*enur North 
H. P. Mtcrahowkhl, P a » to r 
7 a. iii. L o w m a** 
St a. m. 
H ig h ma** 


BOOTS AND HER BUDDIES 
Poor Spence 
By Martin 


Washington 


New Dealers Look Ahead 


SEC Agitation Great 


Inside Story on Young 


BY RODNEY DUTCHER 


“You bot we won’t 
one tot re­ 
plied. And then the other quickly 
cried, “ Oh, please do not put us to 
bed. From now on we’ll be good. 
“ All of our tricks are just in fun, 
but some of them should not be done.! 
We promise that we’ll try to do[ 
naught but what should be done.” 
• 
• 
• 


“ That'.* fair enough,” said Goldy. 
“Gee, the two tots quite appeal to 
me. It’s my suggestion that we let 
them run right out of sight. 


“ Who knows 
but 
what 
they’ll I 
change their ways and be a1) rig h t,1 
in future days. If they run off, right 
now, they may 
reach 
their 
own - 
home by night.” 
"Oh, th a t’s just what we want to j 
do,” 
one 
tot 
exclaimed. 
“ Much 
thanks to you.” And then they s ta rt- ! 
ed running, and it made the Tinies 
smile. 
Soon Rip’s wife said, "loot’s have 
J some lunch,” and every Tiny in the 
* bunch went with her to the kitchen, 
where they were for quite a while. 
a 
. 
. 


All of a sudden Seouty said, “ I 
think we should hike on, instead of 
! wearing out our welcome. Let’s wake 
Rip and say goodby. 
“ He’s sleeping on the couch, right j 
now, but we will get him up, some- j 
how.” They shook him till he stirred I 
a bit and heaved a real long sigh. 
Wee Dotty shouted in 
his ear, 
“So long, Rip! We are leaving here." 
The old man sat right up and said, 
“ Well, lots of luck to you! 
“W here’er you travel, may you 


The government had to resurvey 
1,000,000 acres of lard 
after the 
1812 earthquake st New 
Madrid, 
Mo, 


MONDAY 
a .'to p. DI 
One Night Sinml*. CBS, In 
elm! ing AV .ABC. AV BB Al. 
7 
p. 
in —(Jj pnlfK. 
NBO 
In -holing 
AA Al.AQ 
7 ;”o p 
in —M ini'*1 Sln.u 
n ltli Jntii®* 
Melton, NHC 
Including AV A! AQ, 
K 8T P, 
AVII-., AVTAI.t. 
8 n 
rn.-AA’sy n c K ing. CBS. Including 
AV A BO, AVBBM, RAIHX. AVCCO. 
8 I* 
QI.—Lu Un by 
Lady. NBC, Includ- 
Int AV Al AQ. AVTMJ, K ST !’, WFBC. 
8:30 p. rn,— Lilac Tim e, CBS, inclu d­ 
ing WABC, AA'HBM. 


It has been found that fruit jelly 
is a first-class substitute for beauty 
cream. 


Approximately 
$878,900,000 was 
spent in Europe by American tour­ 
ists in 1929. 


FIR E W O R K S 
The most complete stock—absolute­ 
ly fresh—Includes everything that 
the law allows. 
PRICES EXCEPTIONALLY LOW! 
GET YOURS NOW! 


VISIT OUR ICE CREAM BAU 
% ^ 


(Continued from Pogo One) 


proAdsion few persons ha\’« noticed. 


The Senate munitions committee 
this fall will 
have 
hearings 
on 
World 
W ar 
financing—and 
war 
propaganda, if any—by Morgan and 
other 
international 
bankers 
and 
will be ready to report soon after 
Congress meets in January. 


The political Implication of these 
and other investigations should be 
as obvious to the rest of us as to 
the New Dealers. 
They all hit at 
the Wall Street-Big Business in­ 
terests which are at war with the 
administration. 
Each of the four inquiries men- 


A 
CITATION inside the Securities 
and Exchange Commission has 
been 
much 
greater than 
anyone 
would adm it since arrest in New 
York of a form er $6500-a-year SEC 
investigator charged Arith attem pt­ 
ing to 
sell out 
the SEC 
case 
against 
an oil stock 
broker for 
$27,500. 
One group is demanding more 
rigid standards for personnel and 
close 
scrutiny 
of 
many 
already 
hired. The man arrested hid asked 
the oil broker for a Job for another 
SEC employe who presumably was 
in on the deal. 
Rumors of Wall Street "spies” 
and "fixers” alleged to be on the 
SEC 
payroll 
have been common 
here for months. 
The 
“inside” 
group 
revolving 
around 
Chairman Joe Kennedy la 
also disturbed. 
It hopes the news 
won’t 
leak into 
the newspapers 
that the prisoner, when hired by 
SEC, was known to have been a 
pool operator for a famous New 
York brokerage house. 
In defense of Kennedy, who him­ 
self once played in pools, it is 
said that he felt sympathetic for 
the fellow at a time when the lat­ 
ter had been having bad luck. 
On all sitles, there’s intense in­ 
terest in the question whether the 
detectophone records of the prison­ 
er’s statem ents to the broker, taken 
down just before his arrest and re­ 
ferring to certain SEC officials, will 
be produced publicly. 


NOTICE OF 
APPLICATION FOR 
LIQUOR LICENSE 
Bull’s-Eye 
Country Club 
through 
its 
secretary, 
A. 
A. 
Heger, has made application for 
a C lass B Liquor License for the 
premises 
located 
on 
Route 
S, 
Wisconsin Rapids, in the town 
of Grand Rapids. 
William Corcoran, 
Town Clerk. 
Town of Grand Rapids 


For a Real Treat 
TRY 
FAIRMONT 
ICE CREAM 


SPECIAL 
THIS WEEK 
Bulk Ice Cream 
Special Flavors 
Brick Ice Cream 
NATIONAL SPECIAL 
Three Layers. Strawberry, 
Vanilla and Grape 
ORDER NOW! 
Phone 76 


— W E D E L IV E R — 
McCamley s 
GROCERY 
Eighth St. S. 
Phone 76 


NOTICE OF 
APPLIC ATION FOR 
LIQUOR LICENSE 


Notice is hereby given that 
Clarence Swenson 


of the Town of Sigel, has made 
application for a Class B Liquor 
License for the premises located 
on R. 4, W isconsin Rapids. 


F . H. nickel, 
Clerk, Town of Sigel 


NOTICE OF 
APPLICATION FOR 
LIQUOR LICENSE 
Delphine Hankey 
Town of Sigel, has made appli­ 
cation for a 
( lass 
B 
Liquor 
License for the premises located 
on Route 4. W isconsin Rapids, in 
the town of Sigel. 
F. H. Nickel. 
Town Clerk, 
Town of Sigel. 


NOW IS THE TIME TO CAN 
Strawberries 


Rod, ripe, luscious berries that are the finest grown 


in several years. Prices, too, are low—and thrifty 


housewives are canning berries for future use. And 


in conjunction with Wood County Fruit Growers Asso­ 


ciation we urge you to buy now'. 


ORDER YOUR BERRIES MONDAY 


Phone 396 
— 
We Deliver 


Wood 
County 
National Bank 


— of Wisconsin Rapids — 


As Business Improves 
Incomes Increase 


all down the line. Part of the money will naturally go 


for better living, but the larger the share that is saved, 


the more secure will be the living standards of those 


who do the saving. 


WOOD COUNTY NATIONAL invites your deposits 


and offers its co-operation to the end that you make 


your future more secure. 


MEMBER FEDERAL RESERVE SYSTEM 


See The 
Brilliantly Lighted 
Field 


BEST IN THE 
STATE 


B A S E B A L L ! NIGHT GAME! 
MAE-1: i i vs. WISCONSIN 


(Postponed State League Game) 
MONDAY NIGHT, JULY 1st 
BATTERIES: Madison—Krueger, Blats and Smith. Wis. Rapids— Van Fleet, O’Shaughnessy, Fastling and Shipley 


At Lincoln 
Athletic 
B A S E B A L L ! 
RAPIDS 
Game Called 
at 8:15 P. M. 
ADM ISSIO N 


Adults 40c 
Children Over 12, 25c 


Get tickets now at 220 W. Grand 
for the Boston Braves game July 12. 


Saturday. June 29, 1985. 
Wisconsin Rapids Pally Tribune 


Agnes Whipple, 
Elmer Rickman 
f W ed Thursday 


One of the prettiest weddings of 
the season was held on Thursday a f­ 
ternoon at 2 o'clock at the St. John’s 
Evangelical 
Lutheran 
church 
in 
Kellner when Miss Agnes Whipple, 
daughter 
of 
H arry 
Whipple 
of 
Stevens Point, Was given in m ar­ 
riage to Elmer W, Hickman, son of 
Mr. and Mrs. C. W. Hickman of 
Kellner, with the Rev. A. Kirchhoef- 
er perform ing the ceremony. 
As the 
strains 
of the 
Bridal 
Chorus 
from 
Lohengrin 
sounded 
through 
the 
crowded 
church the 
bride entered on the arm of her fa ­ 
ther followed 
by 
her sister, Miss 
Ruth W\pple, maid of honor, and 
her other attendants, Mr. and Mrs. 
M artin Goldberg. 


The groom and his best man, Al­ 
vin Rogers, 
of 
Madison 
entered 
through the vestry and waited at 
the altar which was beautifully de­ 
corated with trellis 
work 
banked 
with roses, ferns and peonies with 
lighted tapers adding beauty to the 
setting. 
The bride was lovely in a long 
white gown of satin and lace, the 
large lace sleeves with tight fitting 
elbow length satin cuffs. The bod­ 
ice of her gown was caught with a 
small gold pin, a keepsake from her 
mother. The turban shaped head­ 
dress of her long lace edged veil was 
embroidered in tiny seed pearls and 
held in place by a cluster of orange 
blossoms. She carried a shower bou­ 
quet of Talisipan roses, swansonia 
and ferns. 
Miss Ruth Whipple was gowned 
In floor length pale green silk ta f­ 
feta with ruffled skirt and cape and 
carried a hand bouquet of pink tea 
roses and orchid sweet peas. Mrs. 
Goldberg wore peaeh colored silk 
taffeta with long full skirt and also 
carried a bouquet of tea roses and 
sweet peas. 
The groom’s mother was attired 
in a gown of black and white love- 
lace. 
A fter the ceremony a reception, 
followed by a six o’clock dinner for 
sixty relatives and friends, was held 
at the groom’s home, 
which 
was 
prettily decorated with flowers. 
Mrs. Rickman attended and grad­ 
uated from the schools at Ixiyal and 
Stevens Point and for the past four 
years has been engaged as teacher 
in Portage county schools. Mr. Rick­ 
man attended parochial and public 
school in Kellner and later at the 
Stevens Point Business college. He 
is at present engaged in farming. 
Following a wedding trip through 
southern Wisconsin, Mr. and Mrs. 
Rickman will be at home to their 
friends in Kellner after July I. 
Out-of-town guests for the wed­ 
ding were: Mr. and Mrs. W. W. 
Rickman and family of I.a Crosse, 
Mrs. Louise Kauffm an 
of 
Loyal, 
Mr. and Mrs. William Godeman and 
daughter, 
Lucille, 
of 
Sheboygan, 
H arry Whipple, Inmen Whipnle anti 
Miss Gertrude Whipple of Stevens 
Point and Miss Gertrude Onan of 
Plover. 


Social Calendar 


TONIGHT S EVENTS 
Casino Party, Rnira-Eye 
Conntry 
club, dinner at 7:00 p. in. 


MONDAY’S EVENTS 
Fourth Avenue 
Club, 
Mrs. 
Mike 
lim a, boatel*, *:00 p. rn. 
A. and ll. Club. Mr*. Frank Muehl- 
stein, hostess, 7:ir» n. rn. 
Hilo Corto Club, Mrs. Henry Hab- 
ner, hostess, 7 :.‘I0 p. in. 
Maple 
(’(imp, 
Royal 
Neighbors, 
Wood Ct 
County Realty hall, 7:30 p. in, 


TUESDAY'S EVENTS 
Tuatara I’lifb, Mr*. 
John 
Radfke, 
boatels, f^OO-n. in. 
L. A. I*. Club. Mrs. Lena Roehel- 
enn. hostess, 7:30 p. rn. 
Pi Kappa Young People, Pl 
Kap­ 
pa Ledge, 7 :!i() p. in. 
Kenalnglon Club, Mrs, Carl 
HIII- 
oieyer, hostess, 2:00 p. rn. 
W illing Workers, w est Side Lulb- 
eran, special meeting, church parlors, 


O. L C. Clnb, Mr*. Andrew Lund, 
hostess, 7:30 p. rn. 
Trinity Moravian Ladlea* Abl. pie- 
ole, at home of Mr*. Robert Larsen, 
Port Edwards. 2:.’to n. in. 
Contract Rrldgo Club, Mr*. P. E. 
Wright, hostess, 6:30 p. in. 


Page Three 
Milka'Brock 
N uptials at 
Stevens Point 


Miss Mildred 
L essig W ed s 
Wm. Mickelson 


In St. Paul’s Lutheran parsonage 
at Stevens 
Point 
on 
Wednesday, 
Miss Hilda Milka, daughter of Mr. 
and Mrs. William Milka of Junction 
City, became the bride of W alter M. 
Brock, son of Mrs. Ellen Brock of 
Milladore. 
Rev. Ludwig performed 
the ceremony a t 2:30 o’clock. 
For the ceremony th e bride chose 
white satin, ankle length, with long 
sleeves. Rosettes of satin and or­ 
ange blossoms trimmed the dress at 
the neckline and her long veil fell 
from a lace cap trimmed with seed 
pearls and orange 
blossoms. 
She 
carried an arm bouquet of pink and 
white roses. Miss Esther Dunno of 
Milladore, her only attendant, wore 
a gown of peach taffeta with a m a­ 
line turban to match and carried a 
I sheaf of white peonies. 
Oscar C. 
Milka, brother of the bride, was best 


I man. 
1 
At five o’clock supper was served 
to thirty-five guests at the home of 
the bride and in the evening three- 
hundred and fifty friends and rela­ 
tives enjoyed dancing at Blenker’s 
hall. A color scheme of pink and 
white was carried out and bouquets 
of cut flowers were used to decor­ 
ate the home. 
Mr. and Mrs. Brock will make 
William B. Mickelson, son of 0. E. their home in Marshfield after July 
Mickelson, pledged 
their w edding;!, following a trip through the nor- 
vows. Baskets of various shades of I them part of the state, 
pink peonies decorated the church. | 
1 
■ 
The 
bridal 
party 
entered 
the j ianger will make their home at For- 
church to the strains of Lohengrin’s est Park, 111. 
Wedding March played by W. O. 
Johnson, the bride wearing a white 
crepe suit and white accessories and 
carrying an arm bouquet of Rapture 
roses and white swansonia and her 
attendant. Miss Edna Ristow, attir­ 
ed in a pink suit with white acces­ 
sories and an arm bouquet of Jo­ 
hanna Hill roses and sweet peas. 


At 1:30 o’clock on Friday after­ 
noon in St. Paul’s Evangelical Luth­ 
eran church before the Rev. E. IL 
W alther, two, local 
young people 
Miss 
Mildred 
Katherine 
Lessig, 
daughter of Mrs. Frank Lessig, and 


Engagement Announced— 
Mrs. Mary D. Healy of 1105 South 
Ridgeland avenue, 
Oak 
Park. 111., 
announces 
the engagement of her 
daughter, Pauline Adele, to Edward 
McMillan Howard, son of Mr. and 
Mrs. S. W. Howard of 1050 
Oak 
Clarence Plahmer was the groom’s street, this city. The m arriage will 
best man. 
Luncheon was served at the home 
of the bride and a reception follow­ 
ed. The home was decorated with 
baskets of pink peonies in the vari­ 
ous shades and bouquets of pink and church will be held Tuesday evening 
white roses. 
Iat " 
o’clock at the church parlors 


take place late in August. 
• 
o 
* 
Willing W orkers— 
A special meeting of the Willing 
W orkers of the W est Side Lutheran 


Friday’s 
bride 
graduated 
from 
Lincoln high school with the class of 
11*30 while Mr. Mickelson was grad­ 
uated from the local school with the 
class of 1928. Following a wedding 
trip through southern Wisconsin, Il­ 
linois and Iowa, they will be at home 
to friends at 440 Chestnut street. 
F or traveling Mrs. Mickelson wore 
a yellow suit with brown accessories. 


All members 
present. 
are requested to be 


and Mrs. Gladstone Farris. Mrs. P. 
K Finnegan received the traveling 
prize. Mrs. Kenney was presented 
with a gift By the hostess. 


Loyal Helpers— 
The Loyal Helpers of the First 
English Lutheran church held their 
June meeting in the church parlors 
Thursday evening. A fter the open­ 
ing hymn by the group, 
scripture 
reading and prayer was given 
by 
Rev. A. J. Hemming and the follow­ 
ing program enjoyed: Reading, Mrs. 
William 
Kronholm; 
vocal 
solo, 
“ Come Unto Me,” Mrs. Joe Ander­ 
son; 
reading. 
Myrtle 
Kronstedt; 
piano duet, “Cinderella.” Mrs. Hom­ 
er Fairfield and Mrs. Frank Hegg; 
two piano solos. “A Dialogue” and 
“ A Little Dancer,” Dorothy Hol- 
berg; two piano solos, “ March of the 
Pages” 
and 
“ Sing 
Robin 
Sing,” 
M arjorie Sharkey. A short business 
meeting followed and the meeting 
closed with a hymn. Light refresh­ 
ments were served by the hostess, 
Mrs. Orin Paulson. 
• 
• 
• 
Relief Corps— 
The Women’* Relief 
Corps met 
last evening in the Legion hall for 
a regular business session and to 
hear a report of the state conven­ 
tion held at Oshkosh by the 
dele­ 
gate, Mrs. F. H. Thiel. Plans were 
made for a birthday party for those 
members having birthdays in April, 
May and June, to be held in the 
rear future. It was decided to hold 
only one meeting a month during 
July and August. 
• 
• 
o 
Dessert Rridge— 
Mrs. Orville Oakes entertained at 
a seven-thirty dessert bridge Thurs­ 
day evening in honor of her sister, 
Mrs. George Gray Kenney of Miami, 
Fla. Prizes for the evening 
were 
awarded Mrs. Emil Lassen and Mrs. 
John S. Lundquist of Port Edwards 


Amicus Semper— 
The Amicus Semper club met yes­ 
terday 
afternoon at the 
home of 
Miss H arriet Nelson for an after­ 
noon of needlework. Two new mem­ 
bers, Josephine Anderson and Ar­ 
lene Pribbanow, were taken into the 
club and initiation held for all new 
members. Light refreshm ents were 
served by the hostess. 
• 
• 
• 
Aid Picnic— 
The Trinity Moravian Ladies* Aid 
will hold as their regular meeting a 
picnic at the home of Mrs. Robert 
J.arsen in fo rt Edwards on Tues­ 
day afternoon at 2:30 o’clock. 
All 
members and friends 
are invited. 
Everyone is requested to bring their 
own dishes and silver. Those wishing 
transportation 
please meet at the 
church at two o’clock sharp. 
• 
• 
• 
Band Picnic— 
Members of the Biron hand and of 
the Band Mothers’ club enjoyed a 
picnic yesterday afternoon on Love 
Creek. Boat riding and 
swimming 
were the popular 
sports. Various 
game* were also played throughout 
the afternoon 
and 
early evening. 
The ice cream served in connection 
with the picnic supper was furnish­ 
ed by the Band Mothers. 
• 
• 
• 
Figgomah Club— 
Mr*. C. A. Normington was hos­ 
tess to the Figgomah club and two 
additional guests, Mrs. Emma Vick­ 
ers and Mrs. O. N. Mortensen, at a 
one o’clock luncheon at her home on J 
Friday followed by an afternoon of 
bridge. Prizes for the afternoon went i 
to Mrs. G. L. Heilman 
and 
Mrs. I 
Mortensen. 
a 
• 
• 
Announce Marriage— 
Mr. and Mrs. Godfrey Moberg, 650 
Ninth avenue south, announce the 
m arriage of their daughter, Glady*, 
to Orville 
Belanger of Oak 
Park, 
111., son of Mr. and Mrs. George Be­ 
langer of Wausau, on Tuesday, June 
26 at Oak Park. Mr. and Mrs. Be- 


Dunker Club— 
Mrs. J. R. Kahoun entertained the 
Dunker club at her home yesterday 
afternoon, the time, as usual being 
spent at needlework. Later the hos­ 
tess served a delicious lunch. 
• 
* 
* 
Maple Camp— 
Maple Camp, Royal 
Neighbors, 
will hold a regular meeting Monday 
evening *.t 7:30 o’clock in the Wood 
County Realty hall. A social time 
will follow the business session. 
• 
• 
• 
Pi Kappas— 
There will be a meeting of the 
Pi Kappa Young People's Society at 


Personals 


Mrs. F. Link returned Thursday 
evening from Bloomer, where she 
had been to attend the wedding of 
a niece. She accompanied Mr. and 
Mrs. Leonard Link and Mrs. Julius 
Salkavege of Stevens Point. 


Miss Mary Ellen Daly, who has 
been counsellor at the Girl Scout 
camp at Sunset Lake for the past 
two weeks, is leaving Monday for 
Hazelhurst, Wis., to enter the Joy 
camp as a camper. Mary Ellen will 
also assist with Girl Scout work and 
bugling. 


Mr. and Mrs. E. H. Chapman, 
Miss Evelyn Chapman and Edward 
J. Pfeifer have returned from an ex­ 
tended trip through the Black Hills 
and the Bad Lands in South Dako­ 
ta. They also visited with Mr. Pfeif­ 
er’s brother in St. Paul. 
Atty. Charles E. Briere motored 
to Mauston today on business. 
Mr. and Mrs. 
George Patterson 
and children of Chicago visited with 
Mr. and Mrs. C. A. Cajanus and 
other friends in the city yesterday. 
Mrs. Fred Leicht and daughter, 
Dorothy, 
Mrs, 
Helen 
Hall 
and 
daughter, 
Carol 
and 
Miss 
Joan 
Leicht of Sheboygan, Alfred Blaks 
of Fond du Lac and Mrs. E. Bader 
of Toledo, Ohio, were among the 
guests at the wedding of Miss Mild­ 
red Lessig and William Mickelson 
on Friday afternoon. 
Rev. and Mrs. T. J. Reykdal and 
daughter, Joyce, returned this morn­ 
ing from a trip through the southern 
part of the state, during which the 
form er delivered an anniversary ad­ 
dress 
a t 
the 
Hebron 
Methodist 
church. 
They 
also 
visited 
their 
daughter, Carol, who has completed 
her six month preliminary period at 
the Milwaukee County hospital, and 
was accepted as a regular student 
nurse a t exercises held last evening 
at which she received her cap. Im ­ 
mediately after the Colby-Fast nup­ 
tials this afternoon, for which Rev. 
Reykdal returned, they again left 
for Chicago to visit their son, Low­ 
ell, 
who 
is 
taking post graduate 
work at Northwestern 
University 
and G arrett Theological Seminary. 
Mr. and Mrs. 
Ralph 
Tinker of 
W ausau were guests Wednesday at 
the home of Mr. and Mrs. J. G. H a­ 
gen. 


— 
y r 
- ■» 
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New Library Books 


Francis 
the 
First, 
by 
Francis 
Hackett—A popular 
biography 
of 
Francis I, whom Mr. Hackett calls 
“the most typical Frenchman,” por­ 
trayed against the background of 
his times. 
The Go-Giver. by Vash Young— 
A practical book giving advice to 
salesmen, written by a m aster sales­ 
man, and setting forth the idea that 
the go-getter is past, and the time 
has come for giving service and self. 
Lout Paradise, by 
Robert Tris­ 
tram Coffin—This is the story of a 
boyhood on a Maine Coast salt-w at­ 
er farm , the stam ping ground of the 


PALACE THEATRE 
With the public still singing the 
praises of “One 
N ight of 
Love,” 
Grace Moore’s sensational starring 
vehicle, Columbia Pictures, the pro­ 
ducers, have incorporated the suc­ 
cess ingredients of this film 
into 
their latest production, "L et’s Live 
Tonight,” 
coming 
to 
the Palace 
theatre Sunday. 


Starring Lilian Harvey and Tullio 
Carm inate “Iiet’s Live Tonight,” is 
not essentially of the same formula 
as “One Night of Love,” but if an­ 
alyzed 
closely the ingredients are 
outstandingly similar. 


This new 
film, 
employing 
the 
same leading man, 
Tullio Carmin- 
ati, 
the 
same 
director, 
Victor 
Schertzinger, and music by the di­ 
rector, who did the 
melodies for 
“One Night of Love,” bids fair to 
parallel Grace 
Moore’s 
picture in 
mood, charm, tempo and success. 


The success story of Lilian H ar­ 
vey runs strangely parallel, too, to 
that of Grace Moore’s. Miss Moore’* 
first visit to Hollywood was herald­ 
ed with a fanfare of trum pets. Her 
praises were loudly sung, and de­ 
servedly, but mediocre stories, poor 
casting 
and 
undeveloped 
sound 
equipment kept from her her just 
deserts. 
Not until “One Night of 
Love,” with all these phases vastly 
improved, did Miss Moore come into 
her own. 
Miss Harvey, loudly publicised as 
one of Europe’s greatest actresses, 
came to this country enthusiastical­ 
ly ambitious to convince the entire 
world of her talent. But producers 
were too anxious to bring the lovely 
star before the public. Haste became 
the by-word, with colorless stories 
and slow direction the result. 
For the first time, Miss H an ey is 
given the wide scope necessary to 
her ability. Schertzinger, whose di­ 
rection possesses a lilting, rhythmic 
charm, combined with Miss Harvey 
and Tullio Carminati, form a trio 
that makes for all the ingenuous en­ 
tertainm ent value that belonged to 
“One Night of Love." 


RAPIDS THEATRE 
Baffling mystery spiced with hi­ 
larious comedy and highlighted with 
adventure and the glow of romance, 
is presented in RKO-Radio’s “ Mur­ 
der on a Honeymoon,” showing Sun­ 
day at the Rapids, follow-up pic­ 
ture to “The Penguin 
Pool 
Mur­ 
der” and “ M urder on 
the 
Black­ 
board,” all written by Stuart Pal­ 
mer. 
Carrying 
the 
same 
delightful 
characterizations that brought them 


really belongs to the stage and her 
public. 
Rogers’ 
son, 
Frank 
Albertson, 
finds 
that 
his 
sweetie, 
Frances 
Grant, has also become stage-struck. 
Father and son have their troubles 
after wife and fiancee appear in an 
am ateur charity 
show 
which will 
force. . . . Theatre 
audiences 
to 
hold on to their seats. 
Rogers finally effects a cure that 
will make America’s ace humorist 
more loved than ever. 


the Kappa lodge on Tuesday ive- 'm an whose life the author described 
ning at 7:30 o’clock. 
• 
• 
• 
Kensington Club— 
Members of the Kensington club 
will be entertained at the home of 
Mrs. Carl Billmeyer on Tuesday af­ 
ternoon at 2 o’clock. 
Unelaya Club— 
Mrs. John Radtke will be hostess 
to the Unelaya club at her home on 
Tuesday evening at 8 o'clock, 
• 
• 
• 
L. A. L* Club— 
Mrs. Lena Rocheleau will enter­ 
tain the L. A. L. club on Tuesday 
evening at 7:30 o’clock. 
• 
• 
• 
G. L, C. Club— 
Mrs. Andrew Lund will be hostess 
to the G. L. C. club at her home on 
Tuesday evening at 7:30 o’clock. 
• 
• 
• 
Contract Bridge Club— 
Mrs. P. E. W right will entertain 
the Contract Bridge club on Tuesday 
evening at 6:30 o’clock. 


in his “ Portrait of an American.” 
Modern A rt: The Men, the Move­ 
ment. 
the 
Meaning, 
by 
Thomas 
Craven—A broad survey of modem 
art in term s of the personalities 
who have made it and of the color­ 
ful backgrounds against which they 
worked. 
America's 
Tragedy, 
by 
James 
Truslow Adams — A 
charmingly 
w ritten book tracing from th# be­ 
ginning the rise of the conflict be­ 
tween the North and South, and giv­ 
ing the background of the two sec­ 
tions before and 
after 
the 
Civil 
War. 


Will Rogers* 
fans all over the 
country are waiting for the laugh 
holiday th at will give them their 
favorite star in “ Doubting Thomas,” 
coming Monday to the Palace thea­ 
tre, in which Will portrays the fun­ 
niest role he has yet attem pted, in 
a picture that is a laugh cyclone by 
itself. 
Advance reports have it that this 
Fox Film, produced by B. G. De- 
Sylva and directed by David Butler 
from the play “The Torch Bearers,” 
by George Kelly, bas had a rib-rock- j 
ing effect on all the audiences of the j 
theatres in which it ha* played. 
Roger* portrays the role of a sim- , 
pie, home-loving sausage manufac- j 
turer, whose home-life is suddenly 
tossed into a turmoil when an ama- j 
teur impresario, Alison 
Skipworth 
(who played the same role on the 
stage) persuades 
his 
wife, 
Billie j 
Burke, that she has been suppressed 
all of her m arried life and that she 


First National’s new melodrama­ 
tic thriller, “ Red Hot Tires,” shows 
at the Palace theatre July 4th. 
The picture, 
based 
on Tristan! 
Tupper’* dram a of tho automobile 
race tracks, filled with breath-taking 
action 
and 
death-defying 
stunts 
which are performed by a score of 
nationally famous racing drivers, al­ 
though several of the cast partici­ 
pate in the races. 
There also is a sensational court 
trial, a jail break and man hunt to 
add to the thrills, and a romance in 
which two crack drivers battle not 
only for racing honors but literally 
fight to the death for the love of a 
beautiful girl. 
Lyle Talbot, Mary Astor and Gav­ 
in Gordon participate in a triangu­ 
lar love affair 
which 
ends in the 
death of one suitor and the success 
of the other. 
Roscoe 
Karns 
adds a comedy 
touch to the otherwise melodramatic 
scenes as the loyal 
but 
somewhat 
dumb pal of Talbot, while Frankie 
Darro lends a novel touch to the pic­ 
ture in a midget 
auto 
racing se­ 
quence. Others in the cast include 
Mary Teen, Henry Kolker, Bradley 
Page, John Elliott and Eddie Stur­ 
gis. 


(By the Associated Press) 


N orth Bergen, N. J.—When 
the 
Hudson river ferry Rochester pulled 
into its New York slip it had on 
board an automobile without a driv­ 
er. 
A 
check of the 
license plates 
showed it belonged to Norton Ship­ 
man, of North Bergen, and police 
on both sides of the river started an 
investigation on the theory he had 
met with accidental death 
or 
had 
committed suicide. 
The mystery was solved abruptly 
when police found Shipman at his 
N orth Bergen fur dyeing plant. He 
said he had got off the ferry in New 
York, transacted business and had 
returned to New’ Jersey, completely 
forgetting his car. 


partm ent’g new building across the 
street from the state capitol. 
It seems the 
department 
need* 
healthy sheep for laboratory work 
and feels that if it raises the sheep 
itself the sheep will be good ones. 


More Dirt, More Pay 
Palestine, Tex.— James 
P ruitt’s 
short leg brought him a raise in pay. 
The elderly TWA workman took 
advantage of his physical handicap 
in excavating dirt from the side of 
a drainage conduit project by plac­ 
ing his short leg nearest the dirt 
wall. 
"T hat 
fellow 
can 
do twice as 
much work as any other man work­ 
ing on the project,” said Supervisor 
Bob Morrow, “and I think he is en­ 
titled to more money.” 


Rural Touch 
Nashville, Tenn.—There’s 
going 
to be a “sheep ranch” in the heart 
of Nashville. 
Dr. W. C. Williams, state health 
commissioner, has mapped 
out a 
"sheep farm ” right next to the de- 


high acclaim In the previous pic­ 
tures, Edna May Oliver, character 
comedienne 
par 
excellence, 
and 
Jam es Gleason, famous for his wise­ 
cracking roles, are seen again as 
the school-teacher-sleuth and the po­ 
lice inspector, respectively. 
The two featured players are sup­ 
ported by a cast of outstanding fa­ 
vorites. including 
Chick 
Chandler, 
Spencer Charters, Sleep ’n’ Eat, A r­ 
thur Hoyt, Lola I.ane, Dorothy Ll- 
hraine, 
Morgan 
Wallace, 
Dewitt 
Jennings, George Meeker, Leo C ar­ 
roll and M att McHugh. 
The mystery deals with a m ur­ 
der on a seaplane as it flies between 
Ixia Angeles and 
Catalina 
Island, 
and all of the scenes take place on 
the Magic Isle. The lovely grounds 
of the St. Catharine Hotel, the two- 
million dollar Casino and the fam ­ 
ous Catalina Bird Farm furnish the 
background for many of the se­ 
quences. 
Baffling clues point the finger of 
suspicion at each of the plane’s pas­ 
sengers and pilots in turn, and it is 
not until the final thrilling scenes 
that the guilty party Is revealed in 
a satisfactory and surprise finish. 


Excavations at Susa, capital of 
ancient Elam, probably the oldest 
city on earth, show that men rode 
horseback 
more 
than 6000 years 
ago. 


More and More 
Wisconsin Rapids House­ 
wives are using 
GLEBKE’S 
Cream and Milk 
Their friends and neighbors 
are talking about the rich­ 
ness and fine flavor of 
Glcbke’s. 
Children love it, and lo do 
the grown-ups, too. 
GIVE IT A TRIAL 
TH. 4020-F 
GLEBKE’S 
DAIRY 


Jimmie 
Fischer, 
Dorothy 
Hagen, 
Charles Henke, Jean Kersten, Betty 
Ixm Kitten, Dorothy 
Jean 
Miller, 
Ruth Roberts, Rita Schneider, and 
Constance Zimmerman. 


Children’s Book Trips 
Sixteen new passport# have been 
issued to children during the past 
week, bringing the total number up 
to 47. The travelers just starting 
their trip are as follows; 
Beverly, Norma, Shirley, and Vir­ 
ginia 
Joyce 
Benson, 
Alfred 
and 
Richard 
Berard, 
Jean 
Borchers, 


A 
year-round 
gift 
that 
never loses its value, that’s 
a diamond from 


JOHN E. DALY DRUG & 
JEWELRY CO. 


N E X T W EEK 
Millions of Americans will celebrate Fourth of July next week in com­ 
memoration of our Declaration of Independence. 
EACH W E E K 
Hundreds of Wisconsin Rapids housewives celebrate their independence 
from washday worries each week by taking advantage of our economical 
WET WASH SERVICE 
15 Lbs. for 49c 
All Over 15 Lbs.— 3c Per Lb. 


LAUNDRY 
NORMINCTON'S 
Phone 387 
DRY CLEANING 


SPECIAL 
Session s Ice Cream 
Roll 
Pint 18c 
This Week-End 
Outside— Butterscotch Fudge. Center—Rainbow Salad 
Tempting and Pleasing 
W ilpolt’s Restaurant 


Still Time for Your 


JULY 4TH PERMANENT 


SPECIAL 


All Croquignole Permanent, 
Complete _________________ 
$3.50 
V 


FREDERIC Combination or Croquignole ___________$5 
LA GRANDE BEAUTE SHOPPE 
Tel. 287 
WF. LEAD — OTHERS FOLLOW 
350 W. Grand Ave. 


w h i f f s m u m m 
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Country Club Special 
Five Flavorful Layers 


I. V a n illa , t . C h e ro la tr. S. O ran** lr* . 
4. 
<’hernial*. 
A. 
V a n illa . 
F m tlv * 
anti 
ra lo rfa l— rv rr y 
fla v o r a favorite. 
H H 
Ute fun. it.* 
to vote on w hich our the) 
like hest. O rd e r J u t) 
Atli 
Ire 
erra n t 
now. 
Model Drug Co. 
Whitrock’s Pharmacy 
Wisconsin Rapids 
S. A. Dennis 
Nekoosa 


P A L A C E 
TONIGHT—IO & S ic 
First Show 7 o’clock 
News 
Cartoon 
Travelogue 
and 
“IT HAPPENED IN 
NEW YORK’* 
2nd Show 8:45 
Above Program and 
Added Feature at 10:30 
“MR. DYNAMITE’* 


SUNDAY 7 & 8 :5 0 -1 0 and 35c 


MONDAY 
TUESDAY - WEDNESDAY 
7 & 8:50 
: 
: 
x 
IO & 35c 


M G M News 
Adventures of a Cameraman 
Universal Comedy 


With I.II.a turk* 


A it i o n Sk i p w o r t h 
S t e r l i n g H o l l o w a y 


0 * 4 C o il Patrick 
A to* rte twit 


Newt 
Edgar 
Kennedy 
Comedy 
Cartoon 


R A P I D S 
TONIGHT IO and 2.1c 
Bob Steele in 
“WESTERN JUSTICE** 
Terrytoon 
“ Rustlers of Red Dog” 
and 
Buster Keaton Comedy 
SUNDAY ONLY ~ 
Mat. 2:30—10 and 25e 
Eve. 7 and 8:50—IO and 35e 
It w ill c iv e 


“ hW 
k s / : 
S M ' 


THE 
RAPIDS 
WILL 
CLOSE 
MONDAY 
FOK 
EXTENSIVE 
IM PROV EM *:NTS. 
BA HG AIN 
NIGHTS 
FRIDAY 
AT 
THE 
PALACE. 
ALSO 
SATURDAY 
AND 
SUNDAY 
MATINEES 
UNTIL REOPENING OF IH E 
RAPIDS. 


t i 


Spending some, saving some, and 
wasting none—that is thrift. 


Tile store invites spending. The 
bank commends saving. And both 
are right. 


For saving and spending must 
Ive mixed in the right proportions 
in every 
successful 
life. 
How 
much there should be of the one 
or the other in your case, will de­ 
pend upon your circumstances and 
your ambitions. 


Thus there is no conflict be­ 
tween spending and saving. Both 
are a necessary part of life. Your 
local merchant caters to your 
needs of today. Your local bank 
helps you to provide for the larger 
needs and plans of tomorrow. 


Remember, therefore, the real 
definition of thrift: “Spend some, 
save some, and waste none of 
what you earn.** 


The 
First National Bank 


of Wisconsin Rapids 
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Wisconsin Rapids Daily Tribune 


A u t o m a n R a p id s ^ T r i b u n e 


W ISCONSIN R A PID S T R IB U N E CO., Publisher* 
W. F. Huffm an, Editor and Manager 
Carl E. Otto. A sst. Editor and M anager____ 


Entered as second class m atter March I, 1920, 
at the poet office at W isconsin Rapid!, Wisconsin-, 
under the act of March 3rd, 1897. 


Published every afternoon except Sunday at the 
Tribune building. 
Member of 


The Associated Press 
The Inland Daily Presa Association 
American N ew spaper Publishers' Association 


The Associated Press is exclusively entitled to 
the 
use 
of 
publication 
of 
all 
news 
dispatches 
credited to it or not otherw ise credited 
in this 
paper tnd also the local news published herein. 


Subscription R ates:— By carrier on afternoon of 
publication in W isconsin Rapids, Biron, Nekoosa, 
and Port Edwards, 15c per week or $7,50 per year 
in advance. B y mail deliverer next day in Wood 
county and adjacent counties, $3 00 per year, $1 75 
for 6 m onths, $1 OO for 3 m onths in advance. Out­ 
ride of Wood county or adjacent counties in rones 
one to six, $6 50 per year, $3,50 for 6 m onths and 
$1.85 for 3 m onths. In zones seven and eight and 
in Canada, $10.00 per year in advance. In foreign 
countries, $20.00 per year. Above prices strictly in 
advance. 


ATTENTION CARRIER SUBSCRIBERS: 
If you do not receive your paper by 5:45 p. rn. 
"hone your carrier boy whose number will be found 
on your collection card or call No. IO and a new s­ 
paper will be delivered to you im m ediately. O ffice 
closes each night at 6:00. 


For until the law sin was in the world; 
hut sin is not imputed when there is no 
law.—Romans 5:1.3. 
* 
• 
t 
No people were ever hotter than their 
laws, 
though 
many 
have 
been 
worse. 
— Priestly. 


SATURDAY SHORT TAMM 
Two young brothers flying above a Mis­ 
sissippi town are a happy pair Iteeause they 
have succeeded in breaking a five year old 
endurance record and they are still "going 
strong." They plan to remain aloft for many 
more hours and to establish a new' record 
for someone else to shoot at. The endurance 
is two-fold, on the human being and upon 
the mechanism called an airplane. Few will 
envy the Key brothers for the hardships 
they have endured to bring whatever fame 
the making of such an endurance record 
provides. That is one game which hardly 
seems worth the candle to the ordinary mor­ 
tal. 
S S T ----------- 
Sunday night is a big night in Wisconsin 
Rapids. It marks the dedicatory ceremonies 
of the completion of the installation of lights 
at the Lincoln Athletic Field, the local pub­ 
lic playground and athletic park. The in­ 
augural of night s p o r t s events, very popular 
elsewhere, will be fittingly staged with the 
Sheboygan-Wisconsin Rapids baseball game 
and should attract a large attendance from 
all over this section. The lighting equip­ 
ment, most modern in type, will be a great 
boon to field, the city, the teams which play 
tinder them as well as a big break for the 
fans. The Lincoln Athletic Field commis­ 
sion and the Waterworks and Lighting Com­ 
mission which jointly worked out the pro­ 
ject are to be highly complimented. 
S R T ----------- 
When a street in front of your house or 
your place of business is closed for repairs 
or paving, you realize, after awhile, how im­ 
portant it is to you to have the street open 
for traffic and for your convenience. It is 
an awful nuisance to have it closed for 
weeks and months. Ask those who have 
gone through the experience. The idea of 
celebrating the completion of a paving job 
isn’t so bad and th at is why the folks whose 
places of business along a section of Oak 
street want to rejoice a bit publicly Satur­ 
day evening with a dance right on the new 
pavement. 
S S T ----------- 
These have been happy days for Tile 
Tribune. During the past two weeks we 
have been showered by thoughtful friends 
who have paid friendly visits with luscious 
strawberries and huge bouquets of Dowers, 
We’ve tried to acknowledge each fine gift 
as they came in, but to make sure we have 
not missed anyone we repeat our thanks 
once again. And melon season isn’t so far 
off either. You never can tell! 
S S T ---------- 
Share-the-wealth 
and 
tax-the-rich 
are 
great slogans of the present day. They may 
lie enacted into laws before we realize the 
legislation has passed. Don’t hold out any 
false hopes th at there will be a whacking up 
of John D.’s millions and each one of us 
will get a "few' grand" deposited to our 
checking accounts some bright and shining 
morning. It won’t work out th at way. Uncle 
Sam will get the money, if it is divvied up, 
but the rest of us will have to keep on 
wo*king as usual. The folks we elect to run 
our government will find ample ways and 
means to spend the increased tax levies. 
W here the m ajority of the ordinary people 
will feel the benefit* w ill be in reduced taxa­ 
tion, we hope. 
S S T ----------- 
What organized labor seems to have lost 
in the supreme court ruling on NUA they 
have undoubtedly regained in the W agner- 
Connery 
bill now’ 
getting the finishing 
touches in Congress. Fundam entally this bill 
establishes the right to collectively bar­ 
gain, recognized by the federal law. If such 
principle 
industrial relations is univer­ 
sally carried out and leads to a wider spread­ 
ing of earned income in this country, a 
greater prosperity will ensue for everyone, 
including the industries which oppose the 
legislation most vigorously. Enactm ent of 
the legislation places greater responsibilities 
upon the leaders of labor than ever liefore. 
It calls for the judicious use of wide new 
powers. There are some strong, and wise, 
alen at the 
head of btlxir organizations 
whom we believe will dem onstrate their 
competency and wisdom in the m onths and 
years to come. 
S S T ----------- 
Filled with the desire to serve the most 
tempting dishes, every housewife is always 
on the alert for valuable new recipes which 
may be used in the preparation of foods. To 
assist these homemakers and render a ser­ 
vice in keeping with the general policy ol 
this newspaper The Tribune is happy to 
present to its readers the June Cook Rook 
which is booked in with your today’s news­ 
paper. Recipes published in the book have, 
in large part, been contributed by house- 


OUT OUR WAY 
By Williams 


TW EN TY Y E A R S AGO 
June 29. 1 9 1 5 - 
Grand Rapids during the next five years w ill e x ­ 
perience 
a 
boom and 
its population 
will 
reach 
the 17,000 mark. T his w as the prediction ma e by 
M adame M abelle, seer and m ystic, at the Palace 
theater last evening. She also forecast that prop­ 
erty values would increase at least 50 per cent. 
• 
0 
• 


F IF T E E N Y EA R S AGO 
June 29. 1 9 2 0 - 
A thletics at Lincoln high school during the past 
year 
w ere 
very 
su ccessfu l finan­ 
c i a l l y , 
it 
is 
shown in the an- 
n u a I 
statem ent 
subm itted to the 
board 
o f educa­ 
tion. 
The 
total 
r e c e i p t s from 
gam es am ounted 
to $1,088.35 and 
expense* of 
the 
athletic 
depart­ 
m e n t 
w e r e 
$772.78, 
leaving 
a 
p r o f i t 
o f 
$315,57. 


The 
Chamber 
o f C o m m e r c e 
voted 
last 
eve­ 
ning 
to 
recom ­ 
mend to the city 
council 
that 
a 
woven wire fcnco 
be 
p l a c e d 
on 
each side of th* 
bridge, 
between 
the sidewalk and 
the road. This tv 
crossing the road 
dents. 
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ill prevent people on foot from 
on the bridge, elim inating acci* 


The Am erican people are ac! 
and will eat anything they ate 
Dr. Jam es S. M I est- r of Birm ingham , president . 
Am erican M edical association. 


it cly food conscious 
told is healthful.— 


VIEW S O F THE PRESS 


RE C IPE FOB A QI IFT E V E N IN G 
If you will perform a sim ple experim ent som e 
evenin g at home, you w ill have a perm anent e x ­ 
am ple of the relation of thought to action. 
Take 
three nails, a ham m er, and a piano. 
Drive tw o 
n ails into the piano ami pull one out. The nail 
you leave in the piano sym bolizes an act; the one 
pulled 
out 
sym bolize* changing 
your mind; 
the 
one not used sym bolizes controlling your thoughts. 
— The D aily N ew s. 
D o you know any tricks with a brae* ami h it? 
— The New Yorker. 


C O IT O N S OI I LOOK 
The cotton problem w ill be solved by the rubbing 
c f no Philosopher's Stone. It is a problem o f ac­ 
cum ulated evils extending through a long period 
o f 
increasing 
tariffs. 
Its 
solution 
m ust 
extend 
through a period o f decreasing ta r iffs—a task that 
cannot be accom plished in a day, nor by a sin gle 
act of congress. Secretary W allace is right when 
he points to this as the one w ay to a solution of 
the problem of m aintaining foreign m arkets an I 
at the same tim e a reasonable return for the cot­ 
ton grow er w ithout |»ermanent governm ent bounty. 
— D allas 
N ew s. 


A SIA FOR TH E JA P A N E S E 
The essence of the T w enty-one Points was that 
Japan should have sovereignty over China. In due 
course th ese dem ands disappeared as secretly as 
they cam e. This year they were replaced by only 
Fourteen Points, and the essence of the Fourteen 
P oin ts is that Japan should have sovereignty over 
China. 
Y esterday 
China 
accepted 
the 
Fourteen 
Point*. A vast xone south of the Great W all is 
dem ilitarized. Japan holds sovereignty over Peking, 
the ancient capital. 
Japan’s slogan has been “ A sia for the A siatics.” 
W'hat she aim s at is A sia for tho Japanese.— Lon­ 
don D aily E xpress. 


wives in Central Wisconsin. They have been 
judged, tested and approved by Helen Mar- 
tinefc Treutel, home service director of this 
nev t o i t . We recommend them to you, 


TEN Y EA R S AGO 
June 29. 1925— 
At. a m eeting of city officials and m erchants last 
evening for the purpose o f discussing parking, op ­ 
position 
to 
passage of 
an 
ordinance 
restricting 
parking on the main business streets w as quit* 
pronounced. All who spoke on the subject felt that 
the situation should he regulated by common cour­ 
tesy rather than by legislation. 
• 
• 
• 


FIV E YEARS AGO 
June 29, 1930— 
Sunday, no paper. 
-o- 


Foreign Affairs 


in 
By Mark R. Byers 
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m ads to give an account o f them ­ 
selves. That is the fam ous incident 
which served as a peg upon which 
to hang the seizure of the enormous 
territory. The Chinese were perfect­ 
ly within their rights, but th ey could 
not enforce 
them . 
The 
Japanese 
m ilitary took high um brage, talked 
about insults to the Japanese arm y, 
and forced the Chinese to give w hat 
would have been taken if they had 
not. 


A m ong the m ost 
valuable con­ 
cessions 
secured 
in 
the 
“settle­ 
m ent” is perm ission 
to 
Japan to 
erect a hangar 
at 
Kalgan. 
The 
“hangar” covers a Japanese 
m ili- 
w as, apparently, cyni- tary air base which sits astride of 
the line o f com m unications between 
Russian-controlled Outer 
Mongolia 
and China proper. Thus the Japa­ 
nese have m ade an im portant strate­ 
gic advance, for their chief danger 
in the leisurely dism em berm ent of 
China is that they shall tread on 
Russian toes in the process, 
with 
the result that Russia sends men, 
m unitions and leaders to China to 
back up her resistance. The base at 
K algan is of enorm ous im portance. 


A 
B Y SSIN IA m ust become a pro 
tectorate of Italy— or else . . . 
In so m any words, this is what 
M ussolini this week told Anthony 
Eden. British 
diplom at, 
who has 
been in Rome to discuss Italian in­ 
tentions, in line with the active Brit­ 
ish effort to arrange the Ethiopian 
problem w ithout war. 


Since H aile Selassie, em peror of 
Ethiopia, heads a nation of warriors, 
and has plainly declared that he in­ 
tends to fight rather than surrender 
his country’s independence, it seem s 
to be considerably more than likely 
that there will be war in N ortheast 
A frica within a few m onths. 


M ussolini 
rally frank in his talk w ith Eden. 
He made it plain that Italy w ants 
A byssinia’s natural 
resources, and 
her territories us a field for Italian 


build a railw ay across the country 
to connect up Italy's tw o separated 
colonies on the coast. And he w ants 
to force a protectorate 
upon 
the 
country which will m ake it in every­ 
thing but nam e an Italian property. 
Interference by the L eague of N a ­ 
tions or any 
power or group 
of 
powers w ill be useless. If pressed, 
Italy is prepared to walk out of the 
league, as Japan did when scolded 
for 
her 
invasion o f Chinese sov­ 
ereignty. ll Duce laid all his cards 
on the table, and defied the rest of 
the world to call his hand. 
• 
• 
• 


It appears to be up to Ethiopia to 
look to her own defense. It is hardi­ 
ly probable 
that the League w ill 


Speaking of 
foreign 
relations, 
Italy 
aim s 
to 
m ake 
A byssinia 
say 
"uncle,” 
while 
the 
U nited 
S tates is trying to m ake the other nations ante. 
* 
• 
* 


* U n less som ething’* done about the auto toll, th* 
com ing Fourth of July will probably produce the 
usual bumper crop. 
• 
* 
• 


An epidem ic o f upside-down stom achs about this 
tim e wouldn’t be surprising, it being the bride*#- 
fir»t biscuit sea.-on, 
* 
• 
* 


A nnette Kellerm an says the girls w ill have to 
w atch 
their 
shape* 
w ith 
these modern bathing 
suits. N o, no, A nnette; the men will take care of 
that. 
s 
e 
* 


R ussia is teaching its young women to m ake 
parachute jum ps. And quite right. Any tim* now, 
iii this age of progress, they may have to discard 
their roller skates. 


• 
...... 
o— ................— 


m 
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b e g i n HERK TODAY 
sand hat! made deep grooves in his a long speech. U sually Frank's con- j mRko Anything more than a feeble 
K A T H A R IN E 
STR Y K H U R ST, lantern face. 
It had been a terrible | v en a tio n w as lim ited to m onosylla- j amj perfunctory protest. It is quite 
20, and beautiful, allow s her emo- day— one they would talk about, t e ll- J hie*. 
He w as glaring at them all j certain that none of the “sanctions” 
‘ lion s to rule when she m arries MI- ing the story w ith a thousand em -1 now quite angrily. 
j which 
the covenant 
pledges to a 
m ember victim ized by aggression of 
sonther 
power 
w ill be applied to 
Italy. Ann, if they are, that will 
mean nothing more 
than a moral 
judgm ent, unbacked by force, which 
will m ean about as much to M usso­ 
lini as a flea-bite. He w ill turn in 
his league resignation and proceed 
as planned. 
Two th in gs m ay occur to halt this 
program short of the sw allow ing of 
Ethiopia by Italy. On* is a m utiny 
against 
the dictator, 
the other a 
successful defense by the E thiopi­ 
ans. E ither is a lively possibility by 
all accounts. 
M ussolini’s 
“corpora­ 
tive sta te ”, a sort of XRA regim en­ 
tation of all Italian econom ic life 


Dirk 
said philosophically. “ It sounds nut­ 
ty to m e. 
W hat’s wrong with you, 


It is high tim e that every human being should 
inquire where the world is goin g.— Secretary of 
State Cordell Hull. 
• 
• * 


Am ericans by the m illions are enrolling in m ove­ 
m ents which, if successful, would ju,-t ubout d e­ 
stroy 
our 
business 
system .— Edward 
A. 
Filene 
Boston m erchant. 
• 
* * 


We have not come to give a guest perform ance 
in German politics. We have com e to May, because 
w* 
alone p oetess intelligence, stren gth, courage, 
and determ ination to solve th* 
great problem s of 
the tim e. -Dr. Baul Joseph G oebbels, N azi m inis­ 
ter of propaganda. 
« 
* # 


From the point of view of those who believe 
that heaven is one big country dub, universities 
are dangerous thing*.— Robert M. H utchins, presi­ 
dent, Chicago university. 


(H A R L HEA I HERGE, young rid- bellishm ents, for years to com*. 
, 
. . . 
ing instructor who com es into a title 
. 
. 
. 
. 
shrugged. 
'Let bim alone 
and fortune. K atharine * father is 
T thlnk I * rk*P* I should stay,” honey, 
If he w ants to sta y , let him 
rich and her stepm other is snobbish. 
^ 'nr*n* fretted. 
“ A fter all, I stay. 
The night follow ing hi* m arriage *m 
ln charge of the ch ild .’ 
“ But how will 
it lo o k ? ” fretted 
Michael is injured in a traffic acci- U 
<P»N* proper.” 
, H ilda. 
"W hy, I never heard 
any- 
dent and when he regains conscious-! , 
sense,” yawned 
Hilda, 
p a t-T h in g so silly in m y life. 
And he’ll 
ness his memory is impaired 
He tm K her 
disordered 
blond 
locks, be in the w ay. 
T hey’ve no place for 
i forget* 
the 
m arriage. 
Katharine. “ W ith a nurse and Mrs. D arragh for 
h im --” 
heart-broken, b e lie f s he has desert- chaperons, I don t see very well how 
“T oss out my blanket,” 
Frank 
led her. She goes to New M exico to you could do anything. 
Besides a grunted. 
‘I’ll sleep out." 
forget. W andering off for an early 
brid* doesn’t need a chaperon. 
At 
"W ell, it’s 
your funeral. 
'm orning stroll, k ath arine becomes 
\< *b« *<**’ 1>v® "ever >>«»«» 
lost in the desert. 
>ab"ut * • 
, 
, 
t 
, 
Michael arrives to explain and beg! 
* rank winced s t this, hut Hilda, anyw ay?" 
forgiveness. 
He hire* a plane to 
happily unconscious of an- 
“That fe llo w s 
no more her hus- 
searrh for K atharine. A fter a long otb«‘r‘* reactions to her gay chatter, hand than I am ,” said Frank 
with 


hunt she is rescued. Michael takes r*™bl Cl! *1"’. 
. 
, 
, 
, 
contem pt. 
her, ill from shock and fatigue, to a 1 
"He ll bring her hack to S ilen ce I 
“Come along, girls. 
The 
boy’s 
ranch house and a doctor is sum- 
a ft" * ,f*w d»V»* wh*n *b« * ready screw y,” said Di rk good-naturedly, 
msknrd. 
to ****•!, and they can go on, pick- 
“ Screw y, am I ?” 
m uttered 
the 
ing up w hat I suppose w as an in te r -(blond gian t, w atching the touring 
NOM* GO ON W ITH TH E STORY nip ted 
honeym oon—probably 
they par and it* trail of dust in the dis- 
CH ATTER XLV 
quarrelled— and everything will 
be tsn ce. 
"I'll s h o w ’em ! 
A nurse had come by car from lonely, A ming love,” sighed Hilda 
S an ts Fe. K atharine had been made sentim entally. 
“ I do so adore it. 
com fortable. She w as "resting easily in s ig h tfu l tim e of life, 
I 
alw ays 
now,” th* doctor told M ichael. Sh* 
had taken a little w ater; after a bit 
“ I 
»gree ” said Dirk, grin- 
she m ight have som e more. 
n?n* nnd chow ing h is big, fine teeth. I D arragh cam * to th* door, surprised 
“It w as a shock—she has a little 
hellish. 
W’hat say, 
F ran k ?” ,to find him there. 
fever still— but sh# is 
young and He gave the young man beside him | 
“ W hy, I thought you’d gone with 
strong. She w ill be all righ t.” 
j» brotherly nudge, and Frank g r u n t-, the others, Mr. Frank.” 
He wa* an old doctor, gray and cd angrily and sank deeper into th e; 
“ N o, I'm sticking around.” 
grizzled, He had seen much pain and f °H sr o f his cost. 
Frank w as in- j 
He offered no explanation of his 
despair. He liked the look he saw bulging in the luxury of a m an-sized strange conduct and she asked none. 
in this young m an’s eyes. 
hatred for Michael H eathens* 
w h o,M rs. Darargh had m et the M illards 
“ You’re her -h er brother?" the had com* w inging out of th* sky, before th is. She thought o f them as 
doctor hazarded. M ichael shook his out o f now here, to rescue the golden “real city folks,” and non# of their 
head. 
“ Husband,* he said briefly. 
“ Ah. I didn’t 
understand.” 
The 
physician had observed the slender 
“W ell, 
com e 
along, 
everybody.* 
hand 
outside 
the 
coarse 
coverlet **,d 
presently, the words end 


Britain and France are very much 
at odds over the Anglo-G erm an nav­ 
al accord. The French have been de­ 
m anding that tho pact be not ratified 
until Germ any agrees to return to 
the League of N ations and accept 
the “eastern Locarno” treaty which 
is so ardently desired by France and 
Russia. The British have flatly re­ 
fused to m ix things up in th is w ay. 
They in sist that it is the part of 
wisdom to m ake agreem ents useful 
to future peace w henever opportun­ 
ity w arrants, and cannot see how a 
German 
agreem ent to m aintain a 
navy not over 35 per 
cent of tho 
British is inim ical to F ranee. 


The 
French 
wanted to drive a 
much shrew der bargain, w ith som e­ 
thing 
for 
them selves as well a s 
Britain, and are accusing the British 
of treachery. 
Their im m ediate an­ 
sw er is to start building the French 
navy to a much large 
status— the 
claim being that Britain has upset 
the European treaty covering naval 
ratios and therefore 
has released 
France from her obligations. 


It is probably 
significant 
of a 
com ing 
re-sligm en t 
in 
European 
com binations that it is reported that 
K onstantin von 
N curath, 
foreign 


He prowled about w ith the rest­ 
lessness o f a lion cub, sm oking in­ 
num erable cigarets, hands plunged 
deep into hi* pocket*. P resently Mrs. 


wore no wedding ring. But 
modern young 
p eo p le- you 


girl with the m ysterious eyes. 
N o w ! vagaries could really surprise her. 
the 
fellow claim ed that girl s s his Besides 
she 
had seen K atharine’s 
face, lovely in its stilln ess; she sens­ 
ed romance. 
“ W’hy, say, Mr. Frank, I’m real 
these 
*n * prodigious yaw n. 
“ You | sorry we can’t give you a room, but 
never bnow * « M illards pride ourselves on (you know how ’tis." 


w ith savage teeth in it, has not been J r o is t e r o f Germ any, is to be sent 
a success. It has virtually b ankrup t-!to Rorn<* V am ba9s*dor. It su ggests 
the idea in Berlin that Italy, about 
to become bad friends with England 
over E thiopia, and perhaps finding 
herself for the sam e 
reason less 
harm onious with France 
than she 
has been, m ay be looking for G er­ 
man friendship. It is already per­ 
fectly obvious th at the British gov­ 
ernm ent has decided to purse pret-j 
ty largely an 
independent 
policy, 
much less close to France, or in ­ 
deed any other 
European 
power. 
The Balkan states are sinking their 
own differences and pulling out of 
com m itm ents to the larger powers. 
In short, Europe is fum bling to­ 
ward a new’ balance o f power status 
as a m eans of peace, with the B rit­ 
ish strivin g to regain their historic 
position o f arbiter and balance in 
continental affairs. It is curious to 
note how little the L eague counts 
for in the situation. 


in 


ed the country and m ade conditions 
intolerably 
hard 
for m any if not 
m ost 
Italians. 
The 
levying 
of 
troops for the A byssinian adventure 
lias been 
accom panied by sporadic 
dem onstrations, 
rigidly suppressed 
by M ussolini. 
D eportations to the 
penal islands o f persons known to 
be disaffected have gone on whole­ 
s'*!*. It is perfectly plain that the 
Italians do not particularly want to 
fight, and it is quite possible that, 
driven to desperation by the intense 
heat and hardship of the cam paign, 
M ussolini’s troops m ay turn on him. 
The E thiopians 
sr*, 
m oreover, 
likely to prove a hard nut to crack. 
They are excellent guerilla fighters, 
and as every colonial Dower knows 
it is a long and difficult business to 
put such tribesm en under subjection. 
The British had a bad tim e with the 
Boers, and still have not put down 
th* A fghans. They were badly bat­ 
tered in E gypt. We took tw o gener­ 
ations to subdue a handful o f half- 
armed Indian tribes, and were ten 
years about a sim ilar business with 


knew what they were goin g to do tt*ver doing any night driving, b uti 
He indicated his bedding roil. 
next. 
i ***** got to get along tonight if we , 
“ W ell, now, you can set that 
______ 
__ 
The M illards were here now, and 
to reach th# ranch by su n -'th e shed. 
It’* real 
clean. 
Dossy j th* Filipinos. M ilitary experts take 
M iss Vincent. M ichael had told them , down tom ororw.” 
| does som e of his carpentering there, < it for KranUl(i‘ that M ussolini’* ad- 
quite sim ply, th a t 
K atharine 
« a v 
but B’s tidy. 
Ill give you some sup- centure will prove to be much hard­ 
ly* wife. He had not expected them 
Fran* *tood 
up, 
stretching 
his per.” 
to believe him. But they had. Frank m agnificent m uscles and shaking hist 
“Oh, don’t bother.” 
But th* smell 
Millard had glared at him and rn ut- blond head. 
of fryin g steak that presently drift- 
tered som ething in a rude undertone 
fo u n t me out. 
I rn not going.” 
cd to him from the open windows 
to his brother, Dirk, hut H ilda, after 
"W hy, Frank M illard!” began his 
w as too tantalizing to lie ignored. 
one sharp glance at M ichael, had si- *lRter-in-law com batively, “ I never 
Frank w as young and healthy. W’hen 
lenced him. 
heard anything so silly in my life, he shouldered his w’ay into the kitch- 
Girls had their 
own reasons for Of course you're com ing with us.” 
en he found there, besides a stray 
keeping such secrets, she had ob- 
You re all so anxious to get pilot who had lost 
his 
way 
and 
served later to 
E velyn Vincent 
as borne, you’d just slave this poor kid brought his plane down at Claymore 
the two rented 
in the ran -h house. to *b‘‘ w Ives. 
I’m sticking around.” instead of at the C alifornia field to- 
u,v,rB, 
VIIW , 
sittin g room and drank the strong 
fr a n k murt 
deeply moved, his 
wan! which he had been headed, the E ast 
this week 
it moved sm oothly 
tea Mr*. Darragh brought to them , brother reflected, to have m ade such 
hated 
Michael 
H eather**. 
Frank and steadily forward, 
with the virtu­ 


al cession of Chahar 
province of 


Wautoma News 


er than he expects. 
Napoleon said that God was al­ 
w ays on th# side of the strongest 
battalions— but He also 
has 
fre­ 
quently fought on the side of heat, 
jungle and desert. E thiopia is more 
of a m atch for Italy than appears 
on paper. 
• 
• 
• 


W hile im perialism in A frica thus 
faces serious difficulties, in the Far 


With in. K atharine slept and woke 
and slept again. The 
sw ift desert 
I tw ilight closed in and lam ps were 
j lighted. 
"W e’ll leave her 
in 
your hands 
I then, young m an.” said Evelyn Vin* 
jcent rather sternly, to M ichael. 
; 
The M illards, now that they were 
certain K atharine w as out of dan- 
g cr were anxious to push on to the 
ranch. Dirk had gauged 
his 
tim e 
rather closely, He had to m ake sn 
eastern train in another 48 hours. 
And w ere no 
accom m odations for 
M iss V incent here. Much as sh* dis­ 
liked to do it, she had decided to 
leave K atharine in M ichael’* care. 
“He has a splendid fa ce,” 
H ilda 
said 
pensively. 
“ I 
took 
to 
him 
right from the start. 
You know I 
can alw ays tell about people,” she 
went on dream ily, 
“ I had a 
cook 
once. The m inute I laid ey es on her 
I said to m yself, that wom an is a 
bad one. But w e w ere hard pressed, 
having a dinner party or som ething, 
and so I hired her. She stayed on a 
week, and do you know she walked 
off with the sp oon s?” 
* 
« 
• 


Evelyn V incent w as rather 
cross 
and very tired. 
She longed w ith all 
her fastidious B ritish soul for a hath 
in the coral-colored tub at Silencia— 
a rushing, luxurious bath with plen­ 
ty of lem on-verbena crystals 
stain ­ 
ing the w ater and huge sponges and 
a fat cake of soap and m am m oth 
tow els. 
“ W hat’s that got to do w ith this 
young m an who says 
he’s 
K atha­ 
rine's husband ?” she snapped. 
“ W ell, it’s w hat I w as just say­ 
ing,” murmured H ilda, pouring an­ 
other cup and pushing back her hair 
w ith a weary gesture. 
“ I said you 
could alw ays tell by a person’s face, 
and I like this young m an’s, and he 
m ust Im* ail right. 
Isn’t 
that 
so, 
D irk ?” she appealed to her husband. 
“ I guess so, honey,” Dirk Millard 
looked tired and dirty. 
The desert 


S I D E G L A N C E S 
By GEORCF Cl.ARK 


China to Japan. Chahar lies w est of 
Jehol province, which the Japanese 
gobbled last year, 
and com prises 
part of Inner M ongolia. 
The Japanese, of course, will not 
adm it that they have added Chahar 
to their holdings, and neither will 
the 
N anking 
governm ent, 
which 
would save far#- as much as pos- 


Mr. 
and 
Mr*. 
Steve 
Sterlinaki 
and 
son, 
Donald, 
and 
daughters, 
B etty, 
Gloria 
and 
Rose 
Lee 
of 
Beaver Dam spent Sunday at the 
Kenneth Rose hom e. 
W ayne Ster­ 
linaki returned w ith them after a 
w eek’s visit at th# H. B. Rose home. 
B etty remained for a week's visit 
with Arlene Rose. 
Mr. and Mrs. Ardin Johnson of 
Chicago spent Saturday and Sun­ 
day with Mrs. M argaret Johnson. 
M iss Carmen Johnson and friend 
of 
Oshkosh 
left 
last 
week 
for 
W ashington D. C. where they will 
spend 
three 
w eeks 
touring 
and 
sigh t-seeing. 
They 
also 
plan 
a 
trip through Canada. 
Bob 
H ayes 
of 
M ilwaukee 
is 
upending the sum m er ut the Theo­ 
dore Jarvis home at Porters Lake. 
Mr. and Mrs. Edward Kuczmarski 
and daughter, Barbara, returned to 
•.heir home here after spending tw o 
m onths with her parents, Mr. and! 
Mrs. Pert M arshall, near Hanr..,*.^ 
H a n e y Gustin, who w as injured 
in an accident near M adison luet 
•able. But the fact* are that all Chi- ■ March, returned to his home in th# 
ne** troops have t een moved out o f; town of Deerfield Friday 
He was 
’h« province, 
the 
governor 
has; accompanied 
by his father, 
Ward 
been dism issed to make w ay for a I G ud in , and his sister, Dorothy, on 
pliant tool of the Jap an s.*, and Jap- „ visit to the John W eeks home „n 
ane*e m ilitary forces have occupied j Sunday. 
tho region to “m aintain order." If | 
Mr. and Mrs. Leo R ed of Green 
title still rem ains to China, it is ail 11\. 
rpent frid a y afternoon at th* 
illusory and 
shadowy 
vestige of £_ jj. R0„e home. 
sovereignty, 
and in practice it is 
Clara Grams* o f Freeport, IU. 
Japan’* to do with as she will. 
The Japan- se pretext for seizing 
the territory wa* curious. Four Jap­ 
anese intelligence 
officers 
driving 
through 
a tow n 
called 
Changpei 


and Mabel Grams* of Dundee. Ill 
are spending their vacations with 
their parents, Mr. and Mrs. Khim id 
G rem sc here. 
Mr. and Mrs. John Brosinska vis- 
were stopped by Chinese troops and I it« l at the Alvin W inters hon e at 
_ 
j Sunnybrook Dairy Farm , near Turn* 
j in, Sunday. 
j glow ered at him and rudely turned 
Mr. and Mrs. Chester H en-el an t 
i son, Billy, of M ilwaukee spent from 
“Oh, M illard,” M ichael said in a Friday until Sunday afternoon with 


‘Please, Walter! He*s too young to understand evolution." 


friendly tone, “I wanted to talk to 
you—thank you for looking for Ka­ 
tharine.” 
Frank stared past 
the 
offered 
hand. 
In a definitely insulting tone 
he said; “N o thanks in order. K ath­ 
arine w as in our care. Still is, as a 
m ater of fact. 
I’m stayin g to see 
she’s o. k.” 
There w as no m istaking the hos­ 
tility o f his tone; the 
sneer 
was 
marked. 
Mrs. D arragh, bustling past with 
a steam ing 
platter, 
?aid 
cheerily, 
“Boys, boys, no fighting in here!" 
“ A ll right then.” grated Frank, 
burning for action, and not caring 
what form it took. 
“Come on out­ 
side.” 
M ichael stalked after him. 
(T o Be Continued) 


friend* ami relatives here. 
Dr. and Mrs. G. L. Knrnopp and 
daughter, Joyce, visited relatives at 
Mari bell, M anitowoc and Appleton 
Sunday. 
Mr, and Mr*. W illiam Reed and 
grandson of M ilwaukee are vaca­ 
tioning at their cottage on Chicago 
Point, Silver Lake. 
Mrs. A. Ross and M iss Frances 
Younglove 
spent 
Thursday 
after­ 
noon at Oshkosh. 
Mrs. E. F. Kileen entertained 32 
friends and relatives at Mrs. May me 
Y ounglove’a tea room at the jake 
Sunday. 


Dr. and Mrs. A. A. Beck 
went A l 
to -Ma...soil Monday to attend the! 
graduation of their son Robert. He 
will take tw o more jea rs of medi­ 
cal study. 
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Boy, OH Boy! Thanks to Lanky’s 


Dad, the Fair and Square Club 


Boys Will Take Their Summer 


Camping Trip in a Houseboat 


Ing between them. 
“ Welcome to our new 
hom e!" sang out Lanky'* pop. 
“Come on In. 
see what you think of this houseboat! Ain’t 
•he a beauty?” 


Y 
ES. she was a beauty. 
In fact, she made 
the other old empty one, outside there 
In the lapping water, look like an Imitation. 
Still, I gated out of the window and to me 
that old, deserted on* seemed to be a prise. 
If we bad such a boat, now—- 
“ We came. Lanky, to tell you we had a 
meeting and voted on a place to have our 


deed, be said. to know that we were to have 
a chance to get down to Seven 
Willows 
Island. 
The houseboat would furnish suit­ 
able quarters. 
In a few days, he would come 
to relieve Lanky’s dad. and bring the tents 
to pitch onr regular sum m er camp. 
He made only one request of us, when we 
called on him 
He asked to be allowed tc 
give Lanky’s dad one bit of advice. 
I was 
puzzled 
for a 
moment; 
be 
Insisted 
that 
Lanky # dad take his double-barrel shotgun 
along with him. 
Lanky'* dad laughed, 
lls 
had intended doing so from the very start 


Seek Hawkins writes the minutes of the 
meetings of the Fair and Square Club, a 
bunch of boys tcho meet daily in their tit­ 
tle clubhouse on the bank of a little river 
in their home town. 
Lait week they took 
in a new member, Shelby Strong, and he 
made the tSth member. 
Jerry Moore be- 
lievee IS an unlucky number and trice to 
shote up Shelby to pet him ousted. 
How­ 
ever, through Jerry’s fault, a window ie 
left open and a ekunk pets into the club­ 
house. 
You can imapine the rest. 
Soto 
read tchat has happened since, fust as Beck 
wrote if dotrn. 


By Seckatary Hawkins 


— HEN we boy* met at th# club- 
house next morning, we found 
Doe Waters tacking a algo up 
on th* door which read: “Closed 
Until 
F u rther Notice by th* 
Board of H ealth." 
“ W hat’s that mean, Doc?" asked our cap­ 
tain, Dick Ferris. 
“ You said you would 
com* down and fumigate th* clubhouse so 
th at we could bold a meeting in It this 
morning." 
“ Yes. I did," said Doc, with a grin, “ but 
I overestimated my power*, son. Or. perbsps 
I underestimated th* beautiful black and 
white animal 
known and 
named 
by 
the 
American Indian as th* genus seganka— ” 
“Stop 
talking 
in 
riddles!” 
said 
Jerry 
Moore. 
“ When can we go into our club­ 
house? 
T h at’* all wa want to know." 
“ Well," 
said 
Doc. 
laughing, 
“judging 
from th* slow progress of my deodoriser. It 
might be several days. 
And ss I happen to 
ha tbs Board of Health lo this town. It's up 
to ms to see that the rule* ar* kept. 
So 
you boys will kindly pay attention to th* 
sign which I have properly posted on the 
door of your shack." 
“ But. Doc, we’ve got to hold meetings 
som ewhere!" 
“Sure! Hold 'em right down on this old 
river bank, under God'* big sky, and imagine 
you’re in th* most stupendous hall in the 
world.” 
"Aw, quit your kidding, Doc. 
You know 
we fellows ar* In earnest." 
“Sure I do! 
But so am I— ” 
“I ’ll tell what we can do!" suddenly spoke 
sp Harold, th* frisky twin. 
“ We can go 
camping for a few weeks, and hold our meet* 
Ings in our camp tent, like wa used to do 
overy sum mer vacation." 
“ 8 u re!M cried every member of our club 
at once. 
I must admit th at we boys had ail 
been expecting Doc to ask us to go camping 
again, bot only Harold, th* nervy one, bad 
th* crust to ask. 
“That would suit rr.e fine." answered Doc; 
but bls face w#s a*: iou* now. and somewhat 
cad. 
“ Rot there are two reasons why that 
c - o ’t be— Just now. 
rirvt. I’ve got to stay 
In town bere for a whit*—?and. second. I 
can’t get your camp tents out of storage un­ 
til Judge G r a n a ry gets beck from a business 
trip. 
He’s got them stored up in tb* second 
door of bls garar?, and all his folks are away 
tee th* summer. 
I can’t break In. you know 
m Bt 


“Of com te not. Doc; wa don’t expect you 
to do that." I said. 
“ But FII tell you what! 
You fellows sort 
o* talk thinra over. Agura out where you'd 
like to spend your vacation this summer, and 
maybe, by that time. 1*11 be able to go along, 
and the judge will be back and we can get 
th# tents— and that way everything will be 
jokey. 
Huh? 
What y* say?” 


Imagine our surprize, at we came in tight of the spot inhere Lanka's houseboat home Was, to see two houseboats instead of onef 
houseboat had been moored not IO feet from the old one. 
A new 


E 
IVERY boy in our club thought so much 
of Doc Waters it was easy to get them 
to do what he suggested. 
After he left us, 
we held a meeting, called the roll, and th* 


only one who did not answer “present” wa* 
Lanky Lanigan. 
We talked over plans for a camping trip. 
Som e wanted to go back to Banklick Creek, 
whers we were laat summer. 
But 
tbs most of us voted to pitch our 
camp on 
Seven 
Willows 
Island. 
That ta such a wild place, and 
there is always so much to do. and 
so many adventures to expect, that 
It was no surprise th at Anally tbs 
entire club voted for Seven Willows 
Island. 
Entire club? 
No, only on* vote 
remained to make it so. 
Lanky 
Lanigan had a vote coming. 
Even 
though we knew it would not mat* 
ter which way he voted, we decided 
to go down 
and 
And out 
why 
Lanky was not at our meeting to* 
day. 
It was only fair and square 
that he should be allowed to say 
w hether his choice was tbs creek 
or the Island. 
Lanky lived with his dad In a 
houseboat on th* river, up toward 
th* north bend. 
Hts dad caught 
Ash for a living. 
Just those two 
lived alone In that little old shantv 
b o at 
Rut It seemed that lately 
Lanky’s father had been very sue* 
cees!ut and had sold so many Asb 
to th* Asb m arkets that ha had 
made a lot of money— th at Is. a lot more than 
river fishermen were in the habit of making. 
Imagine our surprise, as we came in sight 
of the spot where Lanky'* houseboat bom* 
was, to see two house­ 
boats instead of one! 
Yes-sir-ee! 
A 
n e w 
houseboat 
bad 
been 
moored 
not 
IO 
feet 
from the old one. The 
old one bad a narrow 
board 
for 
a 
gang­ 
plank. 
but 
the 
new 
one had a couple of 
bright shiny red row­ 
boats leading from It 
to the bank. And the 
green bushes and over- 
! 
hanging willows grow* 
g 
ing all about the bank 
gave them a beautiful 
setting. 
We 
hurried 
up the narrow gang* 
P,ank * n<i peered Into 
th * old houseboat— 
f '" - 
“ N o b o d y 
bere!” 
shouted 
our 
captain. 
who was first over th* 
gangplank. 
“ This old 
houseboat 
Is 
empty, 
fellows!” 
So we skipped Into 
the new rowboat* and 
hurried 
over 
to 
th* 
new houseboat. Lanky 
aud hi* dad must have 
seen 
us. f o r t h e y 
denly. and stood there, 
opened the door sud- 
w ith 
Lanky'a 
blood­ 
hound, Patch, stand* 


sum mer camp. 
All th* boys voted except 
you. 
We had two placet In mind. 
Bank­ 
lick or Seven Willows Island. 
Which place 
do you vote for?" 


The other boys are outside mooing a rock oven, on 
R oy Dobel will prepare the evening meal. 


“ The Island." said 
Lanky, nodding his 
head. 
“With my .23 rifie, I i i git you gu>s 
enough squirrels every day on that i s l a n d - 
enough to fit you out for breakfast, dinner 
end aupper— " 
“ Thanks. Lanky, that'* ail we wented to 
know. 
But the trouble Is. we can't get our 
camp tent* until Judge Granbery get* back 
home." 
"If yon will tak e It a* a present from 
m e.” a poke up Lanky'a daddy. "I'd like to 
give you boys that old houseboat out th ere— 
and you can use it for a plac* to sleep in — 
or have it aa your clubhouse while you ar* 
on your camping trip, you know. 
WHI you 
take It?” 
Will we!" shouted the most of us. 
“ Of 
course we will! 
H urrah for Lanky’s pop!” 
’ But wait a m inute!" spoke up our cap­ 
tain. 
“ Doc W aters can’t go with us. 
And 
our parents w ouldn't let u# go alone. 
The 
Island is too dangerous a place for us hoi a 
to atay all night, by 


In fact, ba would ba prepared to meet any 
emergency, to protect the boys under hts cere. 
“Until you arrive, Doctor,” said Lanky'a 
dad, “ I shall not let any one of these boys 
“ And 
bow 
about 
getting 
the 
out of my sight.” 
houseboat down to the Island?” 
asked Doc. 
“ That'a up to us. Doc!'* spoke tip 
our captain. “ I bad our high order 
spy system working ail day, and 
from what I have learned, we'll 
have tbs houseboat down at 8even 
Willows Island before dark.” 
Which we did. 
Shadow Loomis 
knew 
a 
boy 
whose 
dad 
was 
a 
steamboat captain, and he agreed 
to tow us down to the island. 
And so it comes about that what 
you are now reading. I have been 
writing in my big blue and whit* 
book, in a little old etranded house­ 
boat. 
nestling 
in 
a 
little quiet, 
backwater pool In a very secluded 
corner of Seven 
Willow* Island. 
The other boys ar* ail outside, 
making a rock oven, on which Roy 
Dobel 
will 
prepare 
the 
evening 
meal. 
Roy 
is always our camp 
cook. And Lanky has brought bim 
a auply of doves, and are all of our 
m ouths watering! Not often do we 
taste such biti of tare. 
“ E xcuse me. Hawkins,** came a voice be­ 
hind me, as I wrote the above paragraph. I 
turned and saw the newest member of our 
club, Shelby Strong; he bad a worried look 
on h<s face, although he tried to smile. “ Ar* 
we to— to stay bere— all night— tonight?" 
“ Why sure. Shelby!” 
“Well," taid Shelby, "we've Just got to be 
careful. 
We ought to make a rule that no 
one leaves this camp." 
I straightened up. 
“ W hy?" I asked. 
“ Oh!" he raid. “ I don’t know— It’s tiff first 
camping out trip, you know— I guess I’m Just 
nervous, that's all.” 
And he walked sway from me. I haven’t 
had a chance to talk to bim. further. 
(CONTINUED NEXT W EEK) 
Wkaf it it that bas Shelby 
•unp teem ed? 
Way it he sa anxious to hate no one U n it 
the old houseboat t 
Read next wee/, t cr,’rrfu­ 
tures, as they are written for you on th<t same 
page, ta Beck H awkins' own uotds. 


V rh ich 


ourselves.” 
T I ! go with you!" 
shouted Lanky’s pop. 
H I a 
e y e s 
gleamed. 
T here was a youthful 
s m i l e on his face. 
“ W hat do I care, if i 
miss a few days work? 
I ’ve made a big lot of 
money off o' th* Ash 
In this river. I can af­ 
ford to let a few days 
go by " 
D 
kOC WATERS liked 
Lanky, 
and 
he 
liked 
lan k y 'a father. 
Ile was very glad lo­ 


th* SECKA- 
a three-rent 


M E M B E R S H IP B L A N K 
Fill out this hlank and enclose a tbree-cent stam p for 
your club hedge, and mail to Seckatary Hawkins, rare 
of The Wisconsin Rapids Daily Tribune. Please write 
plainly. 
Seckatary Hawkins: 
I wish to he enrolled as a member of 
TARY HAWKI NS ( L I B . I am enclosing 
stam p for my club badge. 


N a m e ____________________________________ 


Age------------------ Date of Last B irthday.__ 


Street A d d r e s s _______ __________________ 


City — ---- ------------ —— . ... 
S ch oo l.. 


Parents’ Nam es . . 


S eckaTary 
Haw kins 
Club 


Dear Boys and Girls; 


How often have you heard the ex­ 
pression, “This is my lucky day?” I 
don’t know whether there is such a 
thing as luck, but most people believe 
there is. Maybe they are right, for it 
seems that “Seek” and the Fair and 
Square l>oys down on the old river 
hank have lieen lucky to scrape through 
some of the exciting adventures they 
have 
had 
without anything serious 
happening to them. 


I think luck is mostly pluck—about 
four-fifths of it anyway, if you count 
the letters in the word. Without pluck 
you’ll not have much luck, because it’s 
the courage to work and carry on to 
completion that brings success. There’s 
nothing that can take the place of the 
old “never-say-die” spirit. Pluck up 
your courage and go ahead and work 
hard and achieve the success that you 
want most of all. There's more to the 
old saying, “work and win,” than you 
might think. And I guess if you work 
and win, you may sit hack and smile 
and say to yourself: “This is my 
lucky day!” 


Some folks say there is nothing that 
cannot 
he 
accomplished. Well, that 
seems to be a pretty far-fetched state­ 
ment. I’d hate to have to run an ele­ 
phant through the eye of a needle! But 
just the same, it does seem true that 
anything within reason can be done if 
one just buckles down to the task and 
refuses to give up. 


Perhaps you are hoping that when 
you have finished high school you can 
go on to college and prepare yourself 
for some profession. The prospects of 
realizing that ambition may not seem 
so bright right now, hut if you make 
up your mind that you’re going to do 
it, and keep that resolve always before 
you, working as hard as you can to 
make it come true, it can lie done. Then 
if some of your friends call you “lucky” 
you can agree with them, hut all the 
time you will know that it was hard 
work, not luck, that won. Rememl/cr, 
they called 
Col. 
Lindliergh 
“Lucky 
Lindy” after he flew across the Atlan­ 
tic. The world realizes now that “Lin­ 
dy” achieved fame because of his cour­ 
age and ability, not because fortune 
happened to smile upon him. 


GOOD GUESSERS 


I had intended to announce the win­ 
ners of the “Surprise” contest in Fri­ 
day’s club column, but could not do so 
on account of limited space. So I will 
name the winners and print their let­ 
ters here. 


You remember that two weeks ago I 
told you that a surprise was waiting 
for the Fair and Square boys upon 
their return to the old river bank from 
Stattenham Manor. I asked members 
of the club to guess what this surprise 
would be and write to me about it. and 
offered three prizes for the best guess­ 
es received. There were only five out of 
all who competed who correctly pre­ 
dicted what the surprise would be. As 
you know by this time, for it was re­ 
vealed in the story on this page last 
week-end, “Seek” and the boys found 
a new clubhouse awaiting them, on the 
site of the one which burned down, 
when they got back to the old river 
hank. 


Here are the names of the three 
prize winners in the contest: 


Henry Joling, Route I, Box 187, Ves­ 
per, Wis. 


Fredrick Shidell. Route I, Milladore, 
W is. 


Rose Weber, Route 2, Friendship, 
Wit*. 


Henry receives first prize, a Seek 
Hawkins book. The second prize, a 
fountain pen, goes to Fredrick, while 
Rose will get an automatic pencil as 
third prize. 


Honorable mention is awarded to 
Marie Ott, Route 4, Wisconsin Rapids, 
and Paul llladilek, Vesper, the only 
other members to correctly guess what 
the surprise would he. 


Here are the three prize winning let­ 
ters: 


FIRST PRIZE 


Dear Seek• 
I’ve always been reading the Secka­ 
tary Hawkins page that comes on Sat­ 
urday. In last Saturday’s paper, June 
15, I saw' that the contest for next 
week would be to guess what surprise 
the boys would have when they arrived 


Club Mo t t o : Fa ir and Square 
Club Co lo r s; Blue and Wh it e 
C lub Slogan; A Q uitter Never 
Win s, A W inner Never Qu its 


Luck 
Is Mostly 


Pluck, Says Seek; 


Don t You Agree? 


home and tell what made me think of 
that particular guess. 


My guess is that Judge Cranberry 
will have a new clubhouse built. I guess 
that because I remember hack awhile 
when the boys were going to leave the 
river bank and go to solve the mys­ 
tery. that someliody who was allying 
home said he would have a new club­ 
house built, but I didn t knov who it 
was. 


We always save the papers so I 
looked and saw that it was the judge 
that had said it. He had said it to Doc 
Waters. I found it in the paper that 
was printed April 27. 
Henry Joling, 
Vesper, Wis. 


SECOND PRIZE 


Dear Reek: 
I think that when the boys return 
home with Doc Waters and Jeckerson 
they will find that they will still be 
old Judge Cranberry's “junior police.” 
They will also find a dandy new club­ 
house, furnished neatly, besides all the 
town welcoming them home. 
My reason for thinking this way is 
that when the Fair and Square boys 
left on their trip to Stattenham Manot 
with Jeckerson, “Seek” overheard old 
Judge Granl/erry tell Doc Waters to 
take good care of the boys while they 
were away because he always thought 
of them as his junior police. And I’m 
quite sure he mentioned a new club­ 
house too. I thought of this when you 
mentioned having read the story faith­ 
fully each week. 
Fredrick E. Shidell. 
Milladore, Wis. 


THIRD PRIZE 


Dear Seek: 
I think that when the Fair and 
Square boys get back to the old river 
hank they will find a brand new club 
house right in the old hollow where 
the old one used to stand. 
Maybe they will find some new ene­ 
mies, or perhaps Stydle the Strong will 
come back or some of his gang. 
What leads me to think that they 
would find a new clubhouse is because 
just as they left for the Stattenham 
Manor in their traveling clubhouse, Doc 
Waters mentioned something about a 
new clubhouse. I can’t think just what 
it was, but that is what led me to this 
guess. 
Rose Weber, 
Friendship, Wis. 
Pretty good guesses, don’t you think? 
You see, it pays to read the story ev­ 
ery week. The two members who re­ 
ceived honorable mention guessed just 
as correctly as the prize winners, hut 
their explanation of why they guessed 
as they did was not quite as interest­ 
ing. 


OUR NEW CONTEST 


We just have room enough to an­ 
nounce the contest for the coming 
week, give the Puzzle Password and 
sign off. Hie Fourth of July entries in 
this week’s contest have been coming 
in rapidly, and I hope to lie able to 
print the winners’ names the day be­ 
fore the Fourth. As third prize is a 
supply of fireworks. I’ll have to judge 
the entries on Monday so the winner 
of this prize will get it in time for the 
big event on Thursday. 
Our contest for next week will be on 
the subject of “True Stories of Cour­ 
age.” What I want is letters telling 
about events which actually happened. 
in which some person or persons dis­ 
played rare courage and heroism. It 
may concern someone you personal!v 
know, or something about which you 
have read in the papers. But it must lie 
true, and told in your own language. 
Letters must be mailed not later than 
next Saturday, July 6. Three prizes, a 
book, pen and pencil, will he given. 


PUZZLE PASSWORD 
“Appalachian” is the solution of last 
week’s password. Seemed to have been 
pretty hard for some members. Here 
is the new password: 


ACE NED ADE CREPT IN 
DEN OF LION 
Change the letters around so that 
they will spell three words which mean 
the very thing that made Fourth of 
July our biggest national holiday. 
Yours fair and square, 
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IF J I M M I E 
D U G A N C A N 
M A K E a l l t h a t m o n e y 
E V E R T 
W E E K t D O N 'T 
S E E A N Y R E A S O N W H Y 
WE. 
C A K lV : W E 'R E J U S ' /VS 
S M A R T a s m e i s ! 


Mfc-vi 


T H I S IS T H E 
POU RTM 
T I M E W E 'V E 
T R I E D T H I S A N ’ 
N O B O D Y E V E N 
iOT A 
ITE? 
° e 


<r 
/ V 


J I M M I E 
M U S T G O TO 
S O M E O T H E R 
P L A C E TO 
F ISM ! 
l e t s f o l l o w 
#|M T H E n e x t 
T I ME 
H E CaOESy 


tint 


ALL. RIGHT T H E N . H E R E S 
^ 
FIF TEE N C E N T S ? 
THATS ENOUGH PO R 
TWO E X T R A H E L P E R S 
A N D Y O U R S E L F ? 


WM Ow 


M O T S O 
F A S T • 
Y O O RE. W A S H IN Cr 
' E M F A S T E R T H A M 
I C A M D R Y 'E M ! 


SATURDAY, JUNE 29, 1935 


YOO DID? DO 
IT AGAIN, I 
d id n t s e e it .1 
yow-w-w-w 


, I MADE A 
HOLE I NONE .'S' 


BY 
B U D f is h e r . 


yo u a in t t h e 


o n l y o n e 
KICKING. MUTT.' 


WH ATA SWING.' 
PERFECT FORM 
t h e r e .THERE, OLD 
GIRL, HOLD <;— ' 
s 
1 STILL! 
A 


• . U t " * ' 


•<1 
I* 


■ ■ 
INDEPENDENCE—ON YOUR HEAD 


' A S white as the sands of the beach — a* 


sparkling, too, if brilliance in a hat can 
be said to sparkle— this white starched pique 
model shown at the left. 
The wide flaring 
brim, a trifle wider on one side, svith a new 
shape crown, raised higher on one side than 
the other, and its black velvet ribbon with dy- 
nannie bow— this hat has that note of smart in­ 
dependence quite appropriate for the coming 
holiday. 
M ore independence with a white pique un­ 
derstanding— the creation in the center with its 
fumed-down br im-flange. 
The trimming of 
pink ribbon is bang-up in front. 
Most of the 
smart hats carry their colors, whether in flowers 
or ribbon bows, directly in front. 
So there you have a dash of freedom, a fling 
of originality. 
Y es, Lily Dache did them. 
H er friends say she is a lot like her hats. Born 
in Fiance, but now an American citizen, she 


THIS PLAY SUIT 
IS LIGHT AND 
WASHABLE * 


" P O U R A B L E , uncrushable, light and wash* 
-L r able— not the young lady, but the play­ 
suit she’s wearing. 
It consists of brown moygashel linen shorts 
and a tailored shirt of handkerchief 
linen. 
Loveliness travels light in summer— especially 
when loveliness is young and well set up. 


made her first hat when she was six. 
R eju­ 
venat'd an obi one of mama’s. 
N ow she's all 
for America. 
“ I adore America, jade green, rare meat 
and feminine things," she admits. 
"M y life— 
ah, my life is so well filled I want to go on 
working forever." 
Helen Powell also should be known by her 
fellow countrywomen. 
She spends most of lier 
time designing smart and practical models which 
women can make for themselves, aided by knit­ 
ting needles or steel crochet hooks. 
"Their demand for more and more lovely 


t h i n g s to make seems insatiable," she says. 
The tailored-looking hat shown at the right 
has a shallow crown and tucked-in back, the 
brim dips over the eyes and the whole is gir­ 
dled by a band of ribbon with a note of char­ 
acter right in front. 
It is made of a cro sheen 
cotton in a crochet stitch so tight that it is not 
necessary to wire the hat to keep it stiff. 
Mrs. Penrose Lyly will send you complete 
instructions for flus model by Miss Powell. Be 
sure to send a self-addressed envelope with a 
three-cent stamp on it, care of the editor of 
this newspaper. 


PUTTING A GAY TOUCH OF RED 
IN THE HOLIDAY DESSERTS 


IT'O R the Fourth of July party you will want 


* 
a bright red dessert 
The following are 
simple to make, colorful and delicious. 


R aspberry Ice 


G et a quart of ripe berries. 
Pick them over 
carefully, then mash them well. Strain. T o the 
strained berries add the juice of a lemon. Boil 
I cup sugar and I cup water together for IO 
minutes. 
T o this hot sirup, add the raspberry 
juice. 
Cool. 
Then pour into freezer and freeze, using 3 
parts ice to I part salt 


Cherry Sauce on R ice Frappe 


Pit enough red cherries to make 2 cups. 
Mash them well. 
Place In saucepan with t 
cup sugar, I tablespoon lemon juice, }/% tea­ 
spoon cinnamon and I cup port wine. 
Simmer until tende,. 
Force through sieve. 
Put back in saucepan. 
M olten I tablespoon 
flour with 
lemon juice. 
Mix until smooth. 
Then add a little juke at a time. 
W hen flour and juke have been blended, 
cook about 5 minutes and then stir in I table­ 
spoon butter. 
Serve hot over the frappe. 
For the frappe, wash 1 /3 cup raw white 
rice, then boil in 2 cups water until nearly 
done. 
Then place in double boiler and add 


I pint milk, % cup sugar, W teaspoon salt, 2 
egg yolks and I cup cream. 
Flavor with V% 
teaspoon vanilla and 
teaspoon almond ex­ 
tract 
Cook in double boiler until rice is ab­ 
solutely 
so ft 
Then 
place in 
freezer 
and 
freeze, using three parts ke to I part salt. 
Remove from freezer and pack in mold. 
Place in k e and salt for 3 hours. 


Cherry Tarts W ith Vanilla le t Cream 


N ow that science has helped us declare our 
independence 
from 
the 
old-fashioned 
belief 
that cherries and milk taken at one time would 
produce dire results, why not celebrate this 
Fourth with red cherry tarts each one topped 
with vanilla ice cream. The vote is Y E S I 
Stew fresh cherries with a slight amount of 
sugar until done, but simmer so gently that the 
fruit stays unbroken. 
Strain off 34 cup of the 
juke. 
Moisten I tablespoon cornstarch with 
some of the juke. 
W hen smooth, add the rest 
of the juice and 2 tablespoons sugar. 
Pour into saucepan and cook until it thick- 
ens. 
Then cook over water for 2 0 minutes. 
Cool. 
N ow pit enough of the stewed cherries to 
fill small pastry tart shells. 
W hen the cherries 
have been packed in loosely, pour in some of 
the cherry-cornstarch mixture. 
Chill, 


DAINTINESS IN HOT WEATHER 


‘T lA lN T lN E S S is a very personal matter. 
^ 
Your summer frocks, no matter how flow­ 
erlike, will not have it unless they are spotless, 
without wrinkles or body odors. 
Your stock­ 
ings and underthings must be as fresh as the 
beginning of a new day. 
Your scalp must be 
brushed free of every trace of dandruff and 
your hair kept neatly groomed. 
It is strange but true that the lovely light­ 
ness, the feeling of carefree youthfulness that 
we think of as a summer characteristic, is really 
the result of more than usual care and attention 
to our persona! appearance. 
A facial now and then is imperative. 
But 
it is quite possible to give yourself one at borne 
which will accomplish all it should. 
But you 
must go about it in a professional manner to 
achieve results. 
W ork on the four-spot facial 
system 
I hose four spots are the cheeks, the fore­ 
head. the chin and throat. 
Begin by putting a 
small amount of your cream on each of these 


spots. 
N ext work the cream in. On the fore­ 
head, work the cream in with strong upward 
movements of the fingertips. 
G o up between 
the eyebrows and thai outward toward the ends 
of the brow. 
The eyes must be massaged this way— 
gently, of course, circle your fingertips outward 
above the eye and then back toward the nose 
under the eye. 
Then, beginning at the base of 
the line from the nose to the edge of the mouth, 
work your fingertips up alongside the nose and 
then outward toward the temples. 
D on’t overlook the jaw line. 
U se the palms 
of your hands, beginning at the chin, and work 
firmly with a molding pressure from the chin 
outward toward the ears. 
One more thing — that's the neck, and it 
must have a massage that is vigorous and up­ 
ward. 
Try to massage the neck with a some­ 
what up-circling motion. That will produce a 
healthy circulation and this circulation is enemy 
to flabbiness and wrinkles. 


* 
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Men Tie// 
em 


By Mrs. Penrose Lyly 


'A R E you getting ready, now that school has 


closed, to take yourself and children to the 
country? 
W ill your husband stay in the city? 
You may think that such a plan is perfectly 
natural and for the good of each member of 
the family. 
But do you realize that some pro­ 
vision should be made for your husband’s en­ 
tertainment during your absence? 
This is the season for minor office scandals 
and outraged wives. 
Yes, the sum­ 
mertime flirtations of married men 
begin about this time of year and 
last until school 
reopens and the 
family is reunited under one roof, or 
else goes on the rocks in the divorce 
courts. 
Your husband's stenographer, you 
see, doesn’t spend the summer out in 
the cooler stretches of the country, or 
in a cottage by the sea. She has to 
stick it in the hot city, too. 
Some­ 
times a bond of mutual understand­ 
ing, 
perhaps 
of 
sympathy, 
will 
spring up between them. Perhaps— 
and it does happen— matters will go further. 
Lonesomeness will be the seed of this matter, 
but lonesomeness may grow rapidly into very 
active mutual consolation. 
Then we have an 
office scandal, a substitute-wife romance, one 
more proof, according to the good wives clut­ 
tered together about the bridge table in some 
pleasant rural retreat, that all men are beasts. 
Not beasts. 
T hey are very human critters, 
though. 
You have taught them to expect a 
well-run home, a welcome in the evening, your 
a husband from getting lonesome 


companionship. These are the things they re­ 
ceive in return for their assumption of responsi­ 
bility for your well-being. 
You see, they just don’t know what to do 
with themselves when the family lights out for 
the hills and the valleys. 
But there is often 
some-other woman ready to step in and cheer 
the boys up. 
Then the fun begins and every­ 
body may get into trouble. 
These things were managed differently in 
Babylon, 2 0 0 0 years before the Christian era. 
It has recently been discovered that 
in those days if a man attended to his 
business, kept the house warm and 
the larder well stocked, his wife was 
more than inclined to give a little 
present 
That present was an extra 
wife. 
W hat at first reading seems a 
shocking idea, on second reading re­ 
veals a certain human understanding. 
A young research student at Y ale 
University, John B. Alexander, hat 
translated 
the 
ancient 
Babylonian 
letters, more than 4 0 0 0 years old, 
which 
explain 
this 
"lonesomenesa- 
insurance" in some detail. Mr. A lex­ 
ander calls our attention, however, to the fact 
that if the husband should become too attached 
to the gift-wife, then all the property of the sec­ 
ond and trouble-causing wife was to be given 
to the first wife when she was divorced. 
This is not Babylon. N o one would suggest 
gift-wives for husbands left alone in the city 
during the vacation months. 
But all intelligent 
women must realize that an occasional post­ 
card of the farm house is not enough to keep 


JULY FOURTH ON THE TABLE 


“V T O U do not have to go into a brown 


study to think of red, white and blue 
table decorations for the Fourth. 
Just 
take it easy. 
Look at the charming and 
summery table shown at the right 
A large crystal bowl in the center ii 
gloriously proud of its garden brilliance. 
Just blue and white flowers— from the 
garden, nothing rare or costly or daring. 
Certainly you or one of your friends 
can easily gather such a bouquet for the 
table. 
T he exquisite place mats and runner 
were home-crocheted. 
They are in the 
field of daisies design. 
Rather handsome 
— yet so easy. 
And the red note is 
caught by the china. 
The border band­ 
ings are in a rich and dignified red. 
For a lively note, set your table with 
a white cloth and at each of the four 
corners arrange a gallant grouping of 
toy cannon and little 
toy soldiers. 
In the 
center, place a large 
mound of firecrackers 
— or even 
better, 
a 
giant cannon cracker 
which you have made 
out of a roll of card­ 
board, some red paper 
and a piece of white 
cord for a wick. 
W ant an U n c l e 
Sam? 
Get 
a 
doll 
from the nursery, tack 
on hair and heard of 
cotton, dress up that 
doll 
in 
crepe 
paper 
clothes as shown 
in 
the smaller photograph. 
For a few cents, you 
o u i buy many amus­ 
ing and colorful paper souvenirs. 
A few sug­ 
gestions are shown. 
T he crepe paper tablecloth in national pat­ 
tern is just what you want for a very informal 
or outdoor supper. 
National emblems on the 


paper napkins add to the patriotic feel­ 
ing and save the laundry bills. 
Dressing up g table this way costs 
very little— and gives the party a fine 
and patriotic air. 


* 
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M rs. Penrose L yly is glad ta answer questions 
about her page. 
A ddress her in care of the 
editor of this newspaper. 
Please be sure thai 
each letter is accompanied by an envelope bear* 
ing your name and address and a 3-cent stamp. 
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Saturday, June 29, 1935* 
page Five 
• Mexicans Take Rapids Measure, 8 to 3, at Wausau Park 


: 
------------------------------------------------------ 


MISPLAYS M AR 


OTHERWISE FAST 


NIGHT CONTEST 


The Rapids played the La Junta 
Mexicans in 
Recreation 
park 
at 
Wausau last night and dropped a 
rather slipshod and yet sparkling 
hall game 8 and 8 on the ten-hit 
pitching of Eastling who went in in 
the second to relieve Van Fleet who 
had allowed three hits in two in­ 
nings to the Gauchos. 


Pull 5 Double Plays 
It was a game that the players 
were glad was played on foreign 
grounds. 
Under W ausau’s lights, 
with dew dripping down on the in­ 
fold and a chill wave of night air 
settling in their hones, the Bouton 
boys pulled five sparkling and some­ 
what difficult double plays to save 
Eastling from difficulty in as many 
innings. 
Aside from that display of super­ 
ior baseball ability, they erred afield 
on several murderously hit balls to 
look had In the clinches. The Wnu- 
sau partisans were out with the red 
rags in their teeth eager for revenge 
on the team that took their Lumber­ 
jacks for a l l and 0 count. 
They 
didn’t care whether or not th* Mex­ 
icans w’on, but they wanted the Rap­ 
ids to lose, and they did. 
Two Runs in Second 
Things started ominously In th 
first. Van Fleet was forced to start 
the game as the Wausau club had 
announced he would. Van gave up 
a hit in the first and saw it die in 
a double nifty. In th# second he gave 
two hits that put men on second and 
third and M y both of th™, 
, „ff ^ 
Monday night at 
aa a p ay from aecond to tho plate, , 
.md, r 
,j/hts/ 
whrn I 


V 
. t B 
'n 
i 
ai. • 
i i I Madiaon comes to bat against the 
E arth "* .l owed one h.t in th . „ 
M, 
Th, 
beballed at 


t f c r , T , lB .'J " T 
T * 
,n |8:1R, will be the rccond to be ployed 
a iii lV* In Jth ' 
I* 
«■« tex-tal floodlight., th j new- 
Infield hit and a walk S IM the baga. , 
in.u ,IH , v, „ m , „ V b le a te d 
The next man up took a blast to* 


Two Ex-Cliamps Clasp Hands; Third Beams 
HENSHAW SHUTS 


OUT P IR A T ES 


WITH ONE HIT 


BY HUGH S. FULLERTON JR. 
(Associated Press Sports W riter) 
One remarkable pitching perform­ 
ance by Roy Henshaw, 
tiny 
left 
handed product of the Windy City 
high schools and the University of 
Chicago, has put a new aspect upon 
the pennant pretensions of the Chi­ 
cago Cubs. 
Cubs Win 8 to 0 
Henshaw, 
whose 
status on the 
Cub mound 
considerable 


Forcier to 
Referee 4th 


o f J u l y C a r d WESTERN TRIALS 


WISCONSIN CREW 


E L IM IN A T E D IN 


Tile same men who officiated at 
the district tournam ent in the field 
house here last February have been 
chosen for the Green Bay-Wisconsin 
Rapids intercity card at Lincoln ath­ 
letic field 
here 
s ta tin g at 8:80 
o’clock July Fourth evening. 


Billy Forcier of Eau Claire, who 
has refereed almost all of the am a­ 
teur cards in central and northern 
Wisconsin, will be the third man in 
(the ring. In his previous 
appenr- 
staff was tinged with j juices here Forcier made a good 1m- 
uncertainty, 
stepped j press ion for his fairness and ability 


Two ex ^champions, once bitter fo es—In the squared circle—cla.*p b an d s bere, as another ex-chaniylon 
smile* h is approval. 
The d y n a m ite laden right* of Gene T u nney, left. and Jack Dem psey, righ t, are 
gripped In friendly greeting, a* Mickey W alker, "toy bulldog" who once held the welter title and then 
the m iddlew eight crow n, looks on 
The trio w ere snapped at the Louis-Carnera fracas at Y ankee S ta­ 
dium , N ew York City, 


out with one of the season's best j to make the boxers put up good ex- 
flinging feats yesterday 
when he I hibitions. 
shut out the mighty Pittsburgh Pi 
rates with a single hit—a sixth-in­ 
ning double by relief Pitcher Mace 
Brown on which Freddie Lindstrom 


. Madison in Night Came Here 
Monday, Eagles on Tuesday 


T h. only postponed gams of the j n tfto « p h l« i and Now 
York 
T h. 
State league Mason to date will b e ‘f*rn0U’' bunt “nd ri*ht «*rd,n 
tist, Clarence "F a t” Jenkins will a1 
so be here to make the Rapids’ in­ 
fielder* Jives’ miserable. Th* game 
is called for 8:15. 


short renter, and on 
th# 
return 
throw th# man who had walked was 
thrown out, Eastling to Lick, after 
two had scored. A blast at the pitch­ 
er off the next batter nipped anoth­ 
er man going to third, and Eastling 
struck out the last man. 
Disastrous Seventh Inning 


system to 
Sunday evening 
when 
Sheboygan 
appears here in a regularly sched­ 
uled State league encounter. 
Intense Rivalry 
| 
The game with Madison, rained 
out earlier in the season, wns inten- 
j tionally held un until the installa­ 
tion of lights was complete, because 


WEDDING BELLS 


RING FOR BAER 


AMERICAN ASSOCIATION 
W. L. 
Pct. 
M inneapolis----------- 43 
27 .614 
Indianapolis . . . . . . . . . . 37 2T> .561 
Milwaukee . . . ______— 35 29 .647 
Kansas City . — ---------- 32 31 .508 
St. P a u l__________ 82 
32 .500 
C olum bus 
—. . . 32 34 
.485 
T o led o ____________ 29 
37 .439 
Louisville . . . . . . . . . . . 21 
42 
.333 


Washington, June 29— ( T )—Max 
B arr is going to he married today. 
Disastrous Seventh Inning 
Uhe’VTvaV^’whrer#Vii.*«’^ V w ^ " r ^ H** »•*<* »° himself, but to whom— 
In the seventh two hits went for S i ” ' " ? J I J 
.a 
i v 
I 
th a t’s a secret. 
four run* in r ia - , that made the ! 
^ £ p l d . 
, 


AMERICAN LEAGUE 
New Y o rk ___________ 39 22 
C leveland 
——. — . 85 25 
Detroit 
. 
. 
. 
. 
- - - T T T T T T 36 28 
Chicago 
----------—. SI 26 
Boston . . . . . . . . . . . . . . 30 32 
Washington ______ 28 34 


Rapid« tear their hair. Bad hops to 
the tnfleM went ballooning to the!, 
short outfield for 
safe 
ones, 
and 
overthrows were common. Two hits, 
two errors, and a walk did the dam ­ 
age. 


P hiladelphia.................... 25 33 
18 41 


... 
. , ' . 
?.? 
I with harsh word* and even fisti-1 
A month ago New York papers I Brooklyn . . — 
a h t , and in the n n th one nit j ctlffB cropping out in addition to I quoted Mrs. Gloria Perry of Park i Cincinnati ------------------ 
•ed their tai y sheet, but na runs J 
UiUtj b a tik spirit on the d ia -javenue as announcing the engage-1 Philadelphia ------------ 


NATIONAL LEAGUE 
New Y o rk ___________ 42 17 
Pittsburgh . — . . . . —. 38 28 
St. Louis . . . ------- . . . . 36 27 
Chicago . . . . . . . — . . . . 34 27 
Brooklyn __________ 28 32 
27 36 
24 37 
Boston 
I, 
it ii ii I 19 444 


the contest a "n atu ral” which should 
Tie Knot "Sometime Today” 
I St. Louis ____________ 
p a rk in the fans in clos# to record 
Th# wedding, the former heavy- J 
numbers. 
weight champion 
said, 
will take 
Practically every game between place "sometime during the day” ! 
r* ann a w a1K nm me 
L?" and 
,sron,in 
#infc ! and 
the "whole 
world will know 
1 
I"- T, 
T h'T "'ti* I 
W«fX A 
. *bout H •*4 #'d,,A ,W* 
piny fin,.h»d "lf th« M « ir.n . with- wjtll h. „ h w o r,, , „ H 
a month a«m Now York 
out * 
— 
---- 
---- 
graced 


. 
I mend. 
I m eat of her daughter, Mary S tilt 
The Rapid* threatened to com e, 
Fans, well aw are of this intense j Brown, to Baer. E arlier both had 
nome with *un® 
every inning ex-. rivalry, 
are 
looking 
forward to .denied they intended to marry, 
rent t ie sixth and eighth. T w o M o n d a y night’* game with great in- j 
The "Livermore I a r r u p p e rM— 
in the first and one in each or the j tcrest, and local 
rn tera 
will 
lie th a t’s what the press called him bo- 
'n'* a . third innings went fru it-j there cheering lustily for a Rapid* fore James J. Braddock won his 
less but in the fourth a double by t win to avenge the earlier defeat at heavyweight crown two weeks ago— 
f oadwi'-k and a hit by Mitch scored ; Madison this season. 
has been staying at a fashionable 
one, and in t ie fifth a triple by E a s t-1 
Brooklyn Eagles Tuesday 
j hotel here for several days, sunning 
I ne* went for a run after the ratch j 
The Brooklyn 
Eagles, dom inant1 himself 
near 
the 
swimming pool 
of Summers’ far fly. In the seventh j Hub in K efiv baseball in the United 
Jtidnlk filed out. 
F ab lin g stru ck . States and most 
successful 
road 
out. Summers tripled end 
Bouton team to ever pome out of Harlem, 
drove him home on a Texas leaguer, 
Lick striking out to complete the 
Rapids scoring three!*. 
Only One Consolation 
When the .bobbling practice was 
over there was only one consolation 
for the Rapid*. That lay in the fact 
that the Mexicans have drooped only 
one game in Wisconsin. Thee trim ­ 
med Madison 12 and 6 in their first 
encounter, lost 7 and 5 in their next 
attack on I.enahan’§ nine, and beat 
Kaukauna, Wausau. Kingsford, Iron 
Mountain, and several other good 
team s in a two week’* roomiest. 
Tomorrow night at 8; 15 the Rap­ 
ids meet Sheboygan for the second 
time in as many Sundays eager to 
repeal the ten-inning 4 and 3 count 
that they draped on the League lead­ 
ers on their home grounds last 
pitcher for being "off” . 
Some of the men with Giles who I 
The Sheboygan came will initiate I will be seeing their first trip west 
" 
_ - 
the new Lincoln field lighting sy s-! with the Eagles when they show J^hn Brauer w uh a score of 186 for ‘ 
tem using 900 006 watts of electra- |here Tuesday 
are 
Ed 
Stone and'"*™ holes was low and 
won the j 
city, a night lighting 
system 
for I Strip 
G riffith, 
young 
outfielder* , 
half a dozen golf balls in j 
sportin*” events that is said to be 1 fresh from the high school rank* in J 
unequalled in the state outside o f ] ______ __ 
I 
Milwaukee 


.629 
.583 
.563 
.544 
.484 
.452 
.431 
.305 


Yesterday’s 
Stars 


(By the Associated Press) 
Hank Greenberg, 
Tigers— 
Smashed three home run* in 
double victory over Browns, 
bringing season’s total to 23. 
Paul Derringer, Reds—Scat­ 
tered eight Cardinal hit* to 
win season’s tenth victory. 
Hank l.eiber, Giants— Led 
attack on Dodgers with homer, 
double and single, 
Milton Galatzer, 
Indians— 
Hit homer and double, knock­ 
ing in two runs 
to 
provide 
winning margin 
over White 
Sox. 
Roy Henshaw and 
Gabby 
H artnett, Cubs — H e n s h a w 
blanked Pirates with one hit; 
H artnett drove in three runs 
with homer and two singles. 
D o l p h Camilli, Phillips— 
Clouted 15th circuit drive of 
season in tenth to beat Braves. 


William Hart, called the dean of 
am ateur boxing in Wisconsin, will 
be the state athletic 
commissioner 
in charge, and he will be assisted by 
Inspector J. II. Johannes. 
Both of 
these men also 
come 
from Eau 
Claire. 
The eight judges who will serve 
again for the intercity matches are 
C. M. Nash, Dr. 0. N. Mortenson, 
J. E. Farley, T. P. Peerenboom, Ed 
Gilbertson and J. A. Staub of Wis­ 
consin Rapids, A. J. Crowns of Ne­ 
koosa and Ray Herzog of Port Ed 


BY PAUL ZIMMERMAN 
(Associated Presa Sports W riter) 
Long 
Beach, 
Calif., 
June 29— 
(.T )— California’s sturdy oarsmen 
sought today to prove to the inter­ 
collegiate world that they have speed 
as well as stamina. 


Bears Favored to Win 
W inners 
of 
the 
tough Pough­ 
keepsie 4-mile test a few days ago. 
the Golden Bears were favored to 
win the national spring regatta late 
today from Pennsylvania, Syracuse 
and Washington over the 2,000-me­ 
ter course where their school won 
the 10th Olympiad title three years 
ago. 
Coach Ky Ebright’s stalw arts es­ 
tablished themselves as the favor­ 
ites yesterday when they posted the 
best 
time 
in 
the 
two qualifying 
heats, stroking over the wind-swept. 
Marine stadium lagoon in 6 min­ 
utes 40.8 seconds to beat Syracuse 
by two and a half lengths. 
Huskies Cop Second Trial 
The west also led the way in the 


A F I E L D 


f o r 


SIMI IIT 
By Henry R. Fey 


A new high-powered rifle, bolt ac­ 
tion, called the Remington-Roberts 
.257 has been brought out, and is 
taking the 
country by storm, ac­ 
cording to the sporting goods m ag­ 
azines. Shooting an 87-grain bullet 
it is said to develop 3,300 feet per 
second, as compared with even the 
80-06 2,700 with a 180-grain bullet, 
giving supreme 
accuracy at 
long 
distances 
on 
account of the flat 
trajectory. 


There are rumors that a new .22 
calibre is being perfected that will 
give over 4,000 feet per aecond a t 
the 
muzzle, 
which is considerably 
faster than the .22 high-power’a 2,- 
800, or the hornet’s 
2,600. 
This 
should be a wonderful cartridge for 
fine target 
work 
with 
telescope 
sights. 


However, in northern Wisconsin 
where most of the big gam e hunt­ 
ing is in thick brush the high-velo- 


barely failed to make a shoe-string 
catch. The Cuba won the game 8 to 
0 with an early attack upon Jim 
Weaver and Ralph Birkofer, cut the 
Pirates’ Margin to I 1-2 games and 
the Cardinals’ to one, but that was 
just a part of the tale. 
Chicasro, June 29— C T )— Doric 
Bush’s Minneapolis Millers are tak­ 
ing full advantage of their fam iliar 
right field fence for home run pur­ 
poses in an attem pt to build up a 
safe lead over the American asso­ 
ciation pack before they go east a 
wreek from tomorrow, 
Hold 4-Game Lead 
i it>v, 
| 
Luring the home stay in which 
>657 .The victory enabled the youngster to (the M iller, have taken a lead of 
.467 
aileton a fecund of live vie- four 
ca mo* 
av** 
t i- 
.4 2 9 1 te n e t and three defeats and if he 


Strengthens Mound Stiff 
j 
The rise of Henshaw, a first-year 
. man in the big time, adds consider- 
jnble strength to the rather wobbly 
.712 ■ 
ninund departm ent which has 
.576 had 
Lee and Tex Carleton aa its 
most dependable 
members so far. 


Johnston and Adolph Zanow of Wis­ 
consin Rapids. Osberg is the middle­ 
weight 
member of the 
Wisconsin 
Rapid* Golden Gloves team, hut is 
unable to box on the July Fourth 
card. 
Roy Sweet, 
veteran 
boxer and 
trainer of thia city, will again be 
timekeeper. 


MIU ERS RELY 


ON HOME RUNS 


standby 80-30 with a 170-gmtn bul­ 
let still is standard, and moat of the 
oldJtime hunters swear by it. 


second trial, with W ashington’s Hus­ 
kies driving their shell over the flit-icily rifles are not so popular. The 
wards. 
Carl Otto of the Tribune I J?* ,in<’ th r** ^ngthg In front of, bullets 
fly to pieces 
when 
they 
staff will do the announcing over a ! rp nnsylvania in 6 minutes 57.2 aer-S trik e even small 
twigs. The old 
loudspeaker system. 
fond* Both of the western eights 
e 
, 
. 
I scored easv victories as Wisconsin 
/CU J Y U r 
J t 
W alter 
the University of California at 
' i n i i , 
M 
’!ny 
Angeles, 
the 
other entrants, 
Of to rt Edwards, and Ed (Skinner) | WPrP eliminated. 
Although Syracuse finished well 
behind the Bear,, the 
Orangemen, 
four and 
one-half lengths to the 
good over faltering Wisconsin, turn­ 
ed in better time than did Coach A! 
Ulbrickaon’s Huskies. 
Thev 


Out west in the mountains whera 
long standing 
shots 
are the rule 
rather than the exception big game 
hunters go in more for the 
30-06, 
.250-3000. .300, .270 and other sheila 
of extreme velocity and flat trajec­ 
tory. 
And 
shots 
grouped on th# 
clocked in 6 minutes 51.2 seconds a* j shoulder of a mountain 
aheap or 
thev swept home second without ef­ 
fort. 
Quakers Hitherto Unbeaten 
Pennsylvania, unbeaten in eastern 
spring competition this year, cross­ 
ed the wire in 7 minutes 9.8 seconds, 
| with the U. C. L. A. eight trailing 
by a length. 
The luck of the draw favored 
I Pennsylvania and California today. 
J The Quakers will pace in No. 4 lane, 
which is protected in some measure 
from the prevailing wind, with the 
favorites in lane No, 3. Syracuse 
had No. 2 position and Washington 
No. I, both out in the open where 
the competitor* found difficulty in 
handling their boats yesterday. 


.571 


four 
games 
which today 
over 
the 
runnerup, 
was Indianapolis, bo­ 


nneting 
Dedicate New Lights 


will play the Rapids club Tuesday 
night under lights at Lincoln field. 
The Eagles, most of whom were 
reported two nights ago as having 
fallen off the water wagon when Joe 
Louis took Cam era, are really a 
clever ball team. George Gilca, man­ 
ager and first baseman, has collect­ 
ed some of the hest of the younger 
star* from the Negro clubs, and as 
a manager is rated as the Colored 
Connie Mack. 
Uncanny Strategy 
His strategy with ballhawks is 
uncanny. Picking his pitchers has 
much to do with his luck, according 
to followers of the Negro sport. Ted 
Radcliff, E. Williams, 
I,eon 
Pay, j 
...——............. 
William Jackman, and Bill Reese are 1 
_ 
, 
the men that Giles carries to hurl j B r a u e r T e a m L O W l i t 
for him. Seldom does he have to je rk , 
Thursday Eve Golf 


The five-man team captained by 


most of the time. He had just re­ 
turned from a party when reached 
last night. 
"I can’t tell you the name of the 
lady,” Baer said, "bccau e it’s a very 
serious m atter with us and I have­ 
n’t got her pcrmiNdon to do so, but 
the whole world will know about it 
at 4 o’clock this afternoon. 
Met Two Year* Ago 
"I met her at a bridge party in 
Washington two year* ago and the 
affair has been going on ever since, 
but no one has known about it.” A 
friend intimated the wedding would 
take place in Rockville, Md., near 
here. 
Baer 
said 
he and his bride 
planned to leave by plane this af­ 
ternoon for New York and later 
would go on a honeymoon. 


YESTERDAYS RESULTS 
American A sso ciatio n 
Indianapolis ll, Milwaukee 9. 
Minneapolis 9, Toledo 7. 
Columbus 16, St. Paul 5. 
Louisville at Kansas City (called 
last of second, wet grounds). 


American League 
Cleveland 6, Chicago 6. 
Detroit 10-7, St. Louis 1-2. 
Only games scheduled. 
National League 
Cincinnati 4, St. I.ouis 2. 
Chicago 8, Pittsburgh 0. 
New York ll, Brooklyn 7 (IO in­ 
nings). 
I*hiladelphis 4, Boston 2. 


TOMORROW’S SCHEDULE 
American Association 
Louisville at Milwaukee (2). 
Indianapolis at Kansas City (2). 
Toledo at St. Baul (2). 
Columbus at Minneapolis (2). 
American League 
Chicago at Cleveland (2). 
Detroit at St. Louia (2). 
Washington at New York. 
Boston at Philadelphia. 
National League 
Pittsburgh at Chicago. 
St. Louis at Cincinnati. 
New York at Brooklyn. 
Philadelphia at Boston (2). 


.3 9 3 |» n keep it up he should be able to , mer* have played a big part in vie- the 


.3 0 2 , ake some of the burden off Lefty I tories. Yesterday wa-! no exception 
Ha. 
Larry French and Lonnie W a rn e d ,; Trailing by 5 to 3 in the seventh (RI 


Greenbelt, Collins 
Hold Bat Spotlight 


New York, June 29— (A*)—While 
long range 
clouting 
feat* 
of 
Hank Greenberg of Detroit ami Jim 
, 
. 
s 
. (Ripper) Collins of the St. I.ouis 
who have not (teen winning their ; inning, Hauser, Game! and Gaffke Cardinals supplied most of the in- 
U 
, 
games. 
j exploded home run* a 
the chief terest in the big league hatting ra* 
The Cub triumph was timed just items which gave Minneapolis its j re* during the past week, there wa* 
right to produce the fullest effect us! second straight victory over Toledo, (no lack of hitting of the ordinary 
both the Cardinals and Pirates su f-|9 to 7. W alter Taurhcr. Mille* rig h t-'so rt. 
fered reverses while the Giants, far [ bander, 
accounted for his twelfth^ 
Greenberg belted 
out 
six 
home 
ahead of the field and showing the , victory of the season although he run* for a total of 23 in the seven 
big difference in the "games lost” ! was thumped for 14 hits, 
column, had to go ten tough innings 
Indianapolis took a one lead over 
Milwaukee in the tussle for second 


goat at 300, 400 and even 500 yards 
are 
not 
uncommon. 
Telescope 
sights, of course, are necessary for 
such fine shooting. 


Now nil the arm s companies ara 
vying with each other to bring out 
the best and the cheapest .22 bolt 
action, and some mighty sweet little 
rifles can he purchased for less than 
$15. Mogsberg went the crowd on# 
better by putting 
cheap telescope 
sights on their holt action repeater 
and selling the outfit complete for 
le«s 
than 
120, 
something 
which 
would have been considered impos­ 
sible a year ago. 


These bolt action .22 repeaters are 
all right* for some purposes, but ar# 
considered too slow for w hat they 
are generally used for in this part 
of the country—shooting rabbits on 
the run. For that the slide action re­ 
peater or automatic is supreme. 


to 
take an ll to 7 decision 
from 
Brooklyn. 
Reds Beat Cardinals 


days which ended with yesterday’* 
games and drove in 18 runs for an 
84 total. Collins, with lower season’s 
place by scoring five runs in the i records, clouted five homers and bat- 
nirith to defeat the Brewers, l l to 
The Cards run into Paul Herring- 9. Bluege, Heath and Cooney con­ 
er on one of his best days and got J tribute*! four hits each to the In- 
ordy eight 
hits 
while 
Cincinnati I dians* 19 hit attack on La Master, 
pounded Jes Haines for a 4 to 2 vie- J Larkin and Pressnell. 
tory. 
; 
Red Birds Trim Saints 
Paced 
by 
the 
brilliant 
Hank 
Columbus also put on a big hit- 
Greenberg, the 
up-and-coming De- j ting exhibition to defeat St. Paul, 
troit Tigers captured third place in 16 to 5. The Re/i Birds piled up 17 
the American league standing from hits, three each by Adam* and Og- 
Chieago, 
taking 
two easy games j rodowski, and concentrated most «.f 
from the Browns IO to I and 7 to 2, j their assault in the ninth when they 
while the Sox dropped a tough one rammed over eight runs Boh Klin- 


A rock located in the West In­ 
dies, off the 
coast of Martinique, 
wa* lif-ted in the adm iralty hooks 
of England as a man-of-war ship. 
During England’s war with France, 
in 1808, guns were mounted on th# 
rock 
and it figured in numerous 
naval battles. 


ted in 19 tallies. 
Meanwhile the batting leaders of 
the two circuits got nowhere. Arky 
Vaughan of Pittsburgh, whose .400 
mark tops both leagues, rem ained!22 attem pts. 


on the sidelines for the second week 
after being laid up with a charley 
horse. Bob Johnson of the Athletics 
suffered a four-point drop to .366 
hut retained his American I eague 
lead as he hit only seven times in 


The Box Score 
Rapids 
AB R H 
PO A 
Summers, cf 
5 
I 
I 
4 
0 
Bouton. 2b ______3 
0 
I 
4 
s 
T lek. 3 h ................3 
0 
2 
o 
3 
F’liplev, e 
4 
0 
0 
4 
0 
Chadwick, r f ___ 3 
I 
1 
1 
0 
Mitch, l f ................4 
0 
2 
I 
0 
Marlott. s s ____ 
8 
0 
0 
0 
2 
Judnik, lh . . . . . . 4 
0 
I 11 
0 
Van Fleet, p __ _ 0 
0 
0 
0 
0 
Eastling, p * -------4 
I 
I 
0 
4 


Budge Still in Race 
for British Laurels 


London, June 29— (2P)— Donald 
Budge, geni-attonal youngster from 
Oakland, Calif., today was expected 
to encounter England’s H. W. (Bun­ 
ny) Austin in the quarter-finals of; A. Normtngton’s team with 194. Ait 
the all-Encland tennis tournament I Ifrg^P* w^h 195, T. W. Brazeau’^ 


the Thursday night men’* golf event j 
at 
Bull’s-Eye 
Country 
club 
this 
week. Captain Brauer had low gross 
of SS and low net of 34, his other 
team members* net scores being Al 
Bark 86, Carl Normington 36, Dr. 
W. G. Barnet 37 and Bill Heilman 
43. 
The Ralph, Cole team with 187 
strokes was second, J. K. V anatta’* 
third with 190, and then followed C. 


Junior Legion Nine 
Arranges Schedule 


to Cleveland, 
6 to 5, 
Greenberg 
smashed three home runs, two in 
the second game, to bring his sea­ 
son’* total to 23. 
Eastern Club- Idle 
With the eastern American league 
dubs all idle, the day's only other 
game saw the Phillies 
down the 
Braves 4 to 2. 


Junior 


SALESMAN 
SAM 
And Ile Split His Sides 
fp:iDS i g 


i/u e u c , 
I < 5 o e s s 
S<2u'f*e O E TTIM ’ A l o u n ­ 


ger held the Saints in check until 
the eighth when he wa* clipped for 
five runs, and Mike Ryda finished 
the game. 
The Lnuiavilie-Kansa* City game 
was rained out. 


T h C Q THCflft-S MO CHAUCA 
o r m MceoiM* am opeR- 
ATiOM o r AMV SORT, HUH, 


All-Stars P l a y 
A t Home Sunday 
In Midstate Loop 


T o t a l 
............ 33 
3 
9 27 14 
3 
•Batted for Van Fleet in the sec­ 
ond. 
l a Juntas 
AR R H 
PO A E 
Gonzales, ss ___ 
6 
I 
3 
0 
8 
0 
Gomez. 2 b ______ 4 
2 
I 
4 
2 
0 
Bjarano, cf _____ 4 
2 
2 
2 
0 
0 
Amaro, r f ______ 8 
I 
I 
5 
0 
0 
Barad*.*, lh _____ 4 
I 
4 
5 
0 
I 
Garza, l f _______ 4 
0 
0 
2 
0 
0 
Chavez, 3b . . . . . 
4 
0 
I 
0 
2 
0 
Arjona, c _____ 
4 
0 
I 
9 
2 
0 
Bragona, p . . . . .4 
I 
0 
0 
0 
0 


Total _________ 87 
8 13 27 
9 
I 
Summary—Double plays, Bouton 
to Judnik; M arlott to Bouton to Jud- 
nik; Bouton to Judnik; Eastling to 
I.irk to Judnik to Lick; Lick to Bou­ 
ton to Judnik; Gonzales to Gomez to 
Baroda.*. (6 )— Two base hits, Gom­ 
ez Lick, Chadwick. Three has# hits 
—Summers, Eastling. Struck out by 
Bragana. 5; by Eastling, 4. Walks 
off Eastling, 2; off Bragana, 2. Bat­ 
ters hit by Bragana, Summers; by 
Eastling, Bragana. Runs driven In, 
bv Summers, Bouton, Mitch. Garza, 
Chavez, Baradas 8, Garza, Gonzales, 
r^m er. 
* 
.... »/% 


the all-England tennis tournament 
at Wimbledon. 
Austin first had to defeat Ed An­ 
drew* of New Zealand to reach the 
quarter-finals with Budge but tennis 
experts predicted he would run out 
this match easily. 
Budge, 19 and red-haired, yester­ 
day eliminated Christian 
B o u b o u s, 
the last remaining Frenchman 6-3, 
6-2, 3-6, 6-0. 
Other fourth round pairings to­ 
day brought together Roderich Men- 
zel, Czechoslovakia, 
and 
Enrique 
Maier, Spain; Jack Crawford, Aus­ 
tralia and Patrick 
Hughes, G reat 
B ritain; Sidney Wood, New York, 
and H arry Hopman, A ustralia; Viv­ 
ian McGrath, A ustralia, and Nigel 
Sharpe, Great Britain. 


with 202, and Paul P ra tt’s with 203 
T. P. Gleason did not have five men 
on hand to represent his team. 
There are nine men on each team, 
and the five low scores are picked 
each Thursday night to determine 
the winner. A fter the play dinner* 
are served in the clubhouse. There 
were 40 on hand this week. 


state tourney 
of 
legion 
team* later in the year. 
The schedule follows: Saturday, 
June 29, Iola here; Tuesday, July 2, 
— ----- 
Marshfield here; Saturday, July 6, 
The Rapids Legion Junior base-1 Rapids at 
Birnamwood; Tuesday, 
ball team, coached by J, A. Torre- July 9. Rapids at Stevens Point; 
sam and Carl Klandrud, ha* a r - j Thursday, July 
l l . 
New 
London 
ranged an 
eight-game 
home-and- here; Saturday. July 13, Rapids at 
home schedule of gamea with other Iola; Tuesday, July 16, Rapids at 
legion teams in the area. 
Begin- Marshfield; and Saturday, July 20,‘share the three-way tie for second, 
ning with this 
afternoon’s game Birnamwood here. 
|tw o won and one ,ost. 
with Iola on Lincoln field here, the 
The team having the highest per­ 
j u r e r s will be on the trail of a centage of win* at the end of this 
|x*rcentage ranking that may give schedule 
will 
be declared district 
them the right to compete in the champion. 


Mid-State softball 
gets 
a 
play 
here 
on 
Lincoln 
field 
tomorrow 
morning 
at 
10:80 
when the All- ‘ 
S ta r', leading the loop undefeated in 
exactly one start, flair off with the j 
Modem Shoes 
of 
Marshfield, who 


Establishment of Nine-Hole 
Public Qolf Course N ears1 


The All-Stars will use Chearney 
and I-eaderer on 
the mound, with 
Mush Kostusiak laid up for a month 
with a split finger received in last 
night’s game with Amherst which 
the locals won 19 and 4 
Schnabel and Turbin, reigning In 
'the cellar 
with 
three 
losses, will j 
meet the Big Shoes at Stevens Point J 
th/* other game to he played in 1 
soft hall loop. 


Wrestling Results 


(By the Associated Press) 
Philadelphia—Chief 
Little Wolf, 
219, of Los Angeles defeated Gino 
Garibaldi, 214, St. Louia. One fall. 
Leo Numa, 216, of Boston defeated 
Charley Strack, 232, Clear Valley, 
N. Y. one fall. 
North Bergen, N. J.—Irish Jack 
Donovan, 222, of Boston 
defeated 
Bull Martin, 230, of Trenton. Mar­ 
tin counted out after being thrown 
fro?n rir>~ -od rrsf""'4 to continue. 


Texan, Louisianan in 
College Golf Finals 


Washington, June 29— </P)— Ed 
W hite of Texas and Fred Haas, jr., 
of Louisiana, 
both 
of whom de­ 
throned two former champions, en­ 
tered a 36 hole battle today over the 
wide, roving fairw ays of the Con­ 
gressional club for the national in­ 
tercollegiate golf title. 
The bronzed, 21-year-old 
Texan 
was one under par for 33 holes yes­ 
terday to conquer Charlie Yates, 21, 
of Atlanta, Georgia. 
Haas, 
a 
19-year-old sophomore 
from New Orleans 
upset 
Johnny 
Fischer, the 23-year-old Michigan 
student from Cincinnati, and former 
W alker cup star, who was trying to 
regain the title he held in 1922. 
Both matches ended on the 33rd (noon 
green. 


At a meeting of 35 signers of a 
recent petition asking for establish­ 
ment of a municipal low-fee golf 
course, held Thursday night at the 
Elks Club, representatives of the 
board of directors of the Bull’s-Eye 
Country club agreed to turn over 
nine holes of its course to the muni­ 
cipal 
group, contingent 
upon the 
raising of $500 by the group to cov­ 
er operating and upkeep expenses. 
Must Raise $500 
Stanley Stark, acting as tempor­ 
ary chairman of the petitioners, was 
advised by a committee repre.-enting 
the hoard of directors of the club 
that as soon as his group raises the 
$500 through 
sale of tickets as 
pledged by them, the nine holes will 
be released to the municipal group, 
and the club will place its men at 
work on conditioning the nine holes 
set aside for daily fee play. 
The petition signers were paying 
in their pledged $5 yesterday after- 
as 
fast 
as 
committee men, 
headed bv FtrrV, ro*ild drlp/ee the 


tickets. The tickets, which sell for f 
$5. are good for 24 rounds of play I 
at 25 cent* a round, thus represent­ 
ing $6 worth of golf for $5. 
To Have Joint Committee 
The money collected by the sale 
of ticket* will be administered by a 
committee of two men from the 
municipal group and two members 
of the country club. The committee 


Helen Hicks, Babe 
Didrikson Defeated 


Chicago, 
June 
29 — (.I*)— The 
girls who made the women's west­ 
ern open golf tournament mfe for 
the am ateurs, Mrs. Opal S, Hill of 
K am as City, and Mrs. S. L. Rein- 
wili supervise all expenditures of jhardt of Chicago, squared off today 
the group, the Bull’s-Eye director* j for ihe 36 hole title round of the 
agreeing to 
furnish 
their 
club’s event at the Sunset 
Ridge Country 
equipment and men at base rates to club. 
be paid from the $500 for the main-! 
Today’s finalists, 
tainance of the municipal nine. The 
country club committee will super­ 
vise the upkeep work and will pay 
the labor costs from the $500 fund. 
Anyone interested in playing the 
municipal nine on the baris of 24 
rounds for $5 may purchase a mem­ 
bership ticket from Stanley Stark 
or from Leon Laramie at the John­ 
son and Hill sporting goods depart­ 
ment. Play will begin as soon as 
the 3.‘,OO fund is raised. 


each a \ eteran 
of many tournam ents, crush**/! the 
hop*- of the faller) for a windup 
battle between the business women 
golfers, Helen Hicks of Hewlett, N. 
Y , and Mildred Babe Didrikson of 
Beaumont, Tex., 
yesterday. 
Mrs. 
Hill achieved something approach 
ing an upset by escorting Miss Hicks 
to the sidelines by a 2 and I m ar­ 
gin. Mrs. Reinhardt eliminated the 
Babe by the decisive score of 5 and 
4. 


» 
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Market Passes Half-Year Mark in Fairly Cheerful Mood 


Profit Taking 
Keeps Prices 
From Rising 


New York, June 29— CT) — The 
stock market ended its second quar­ 
ter today in a fairly cheerful frame 
of mind although the usual S atur­ 
day profit taking prevented- a re­ 
sumption of yesterday’s advance. 
Legislative influences 
vied with 
business hopes and some confused 
traders 
stood 
aside pending more 
definite developments. The close was 
a bit irregular. Transfers approxi­ 
mated 300,000 shares. 
It was one of the dullest sessions 
since the latter part of March. Bro­ 
kers said that many of their custo­ 
mers had started 
their 
week end 
holiday early. 
Specialties were in demand. Many 


Wheat Prices 
Jump; Gains 
Fail to Hold 


BY JOHN P. BOUGHAN 
(Associated Press Market Editor) 
! 
Chicago, June 29.—(.-l»)—Wheat 
prices in Chicago jumped anew late 
today when the Minneapolis mar- 


I bet, nearest to black rust danger 
spots, soared to $1 a bushel, hut the 
gains failed to hold. 
Reports that Minneapolis millers 
were buyers of wheat futures ac- J 
'companied 
rushes 
of 
commission j 
house purchase orders. Speculative ! 
interest, although not as pronounced \ 
as was the case yesterday, was ma­ 
terially in excess of ordinary. 
Wheat closed nervous at the same 
as yesterday’s finish to % lower, 
Sept. 85%-%, com ~h off to % up, 
Sept. 76%-%, oats % -l% 
down, 


ALLEY OOP 


GM ON -IF Y GOT TA REST 
W T I 
LES GIT UP A TREE/ 
' m 
TH EPES NO TELL1NJ’ 
WHATS PROWLIN' 
(J ABOUND H E RE/ 
I 


The Original Reason for a Penthouse 
By HAMLIN 


PHOOSH/ 


'O 
' W AN, CLIM B 
A T P E E IF 
YOU'RE SO 
SCAPED.' 


t : 
t . 
J t, i -* j 
. „ _. x 
^ 


— as_ 


A A . 


lings 
5.75-6.25; 
cull 
lambs 
6.00- 
6.00; light ewes 2.50-3.00; heavy 
2.00; bucks 1.50-75. 


Pittsville Market 


Calves, 145 lbs., $11,60. Next ship­ 
ping day July 2. Bring stock to bam 
back of Baum’s store before 6 p. rn. 
Ford Kumm, Manager. 
J. Herbert Snider, Sec’y. 


Rudolph Market 


Issues were virtually unchanged. 
. . 
. 
, . 
Realizing came Into wheat after °7<\ J >r0V1f 
,mch,>n‘!ed t0 a " " " I 
Ha .ens.tinnal .p o rt of Friday amt 1° 
' c" " s- 
m a v in ,. June 2 2 -T h e shipment 
cotton A d little. Bonds were mixed. 
— — 
L ( llw ttoek hv the Pittsvi|Ie *Coop. 
Fore,RT, exeh.nce, were f „ « „ „ W 
« hieavo ( ash P n ee. 
rratlve Shipping society on June IS 
M.mn* shares may have topro*. 
Chicago, June 29. - < # > - Cash brought the following price, at tar­ 
ed in response to the advance of X wheat no sales; com No 
yellow min.l m arket; Bulls. 7C0 lh,.. *36.10. 
of a cent an ounce to 69% cents in 85-80%; No. 2 yellow 85-86; No. 8 ' - • 
- - - 
- 
- 
’ 
the New York price of imported bar yellow 84-85; No. 4 yellow 83%; 
silver. But this group w-as firm yes- No. 6 yellow 81%; No. 2 white 88; 
terday when world silver quotations No. 3 white 87; oats No. I white 
were lower. 
12% heavy; No. 2 white 39%-%; 
U. S. Smelting and Eastm an Ko- No. 
3 
white 
37%-39’i; 
sample 
dak got up about a point each. Am- grade 38% heavy; no rye; no buck- 
erican Telephone and United Corp., wheat; soybeans No. 2 yellow 80 
preferred lost 
as much. 
Interna- net track country—nominal; barley 
tional Business Machines dropped 2. nominal 
feed 
45-50, malting 60- 
Consolidated Gas, U. S. Steel, Santa 1.00; tim othty seed per cwt 6.75; 
Fe, Westinghouse, General Motors, new crop 5.15; clover seed per cwt 
Chrysler and many others 
moved 13.25-18.25, 
only a shade in either direction. 
______ 
F urther insistence by the presi­ 
dent that the house reinstate the 
Milwaukee Grain 
“death sentence” clause in the util- 
Milwaukee, June 29— (A*)—-Wheat 
ity holding company bill did not bol- 
No. 2 hard 98-1.00; com No. 2 > el­ 
ater m arket sentiment. Some com- 
low 88-89; white 88-88 1-2; mixed 
m entators, though, thought that op- 86-88; oats, No. 2 white 41-41 1-2; 
Vesper Market 
position to recommendations from 
No. 3, 38 1-2—40 1-2; rye No. 2 59- 
Vesper, Wis., June 28—The ship 
the White House was 
still 
strong 61; barley malting 75-1.06; feed 45- 
of Hemlock by 
the ^ Vesper 
and that there was some chance of 65. 
the controversy resulting in a stale- 
Hay unchanged. 
mate. 
------------ 


North Carolina cobblers U. S. No. I, 
1.25; invoice weight, slightly heated 
• .95; bliss triumphs U. S. No. I, 1.65; 
J Virginia cobblers U. S. No. I, 125; 
! bbls, North Carolina cobblers U S. 
No. I, 2.10-15; badly heated 1.50. 


Poultry 
Chicago, June 29—(AP)— Poultry, 
live, 24 trucks, unsettled; hens 16, 
leghorn hens 12 1-2; rock fryers 18- 
19, colored 17; rock springs 21, col­ 
ored 18; rock broilers 17-18, colored 
17, hardhacks 14-16; leghorn chick­ 
ens 13 1-2—15 1-2; roosters 13 1-2; 
turkeys 12-16; old (lucks 4 1-2 lbs. 
up, IO 1-2 small IO; young white 
Rudolph, Wis., June 26— The last du‘*k* 4 1-2 lbs- an(1 UP 16» 8ma,l V2; 
shipment of livestock by the Rudolph [ g e e s e IO, young 14, 
Shipping 
association 
brought the 
following prices per cwt. 
at 
the 
term inal m arket: 
Cattle, 
canners 
$3.75; bulls $5.50 to $6.00. 
Hogs, 
heavy packers $8.00 to $8.75; butch­ 
ers $9.25 to $9.60. Veal, select $8.- 
25; other grades $5.00 to $8.00. Next 
shipping day Tuesday, July 2. 


NEKOOSA 


SOCIAL ITEMS 


PERSONALS 


MRS. WILLIAM RUSK 
Tel. 101 Nekoosa 


Playground Classes— 
The playground instruction class­ 
es under the supervision of Miss 
Betty Brooks will meet at the spec­ 
ified 
times 
during 
the 
ensuing 
week; a girls class, including the 
ages of thirteen to twenty, will be­ 
gin the daily program with instruc- 


yesterday at the home of Mr. and 
Mrs. Alex Fechhelm. 
Mr. 
and 
Mrs. 
Joe 
Edwards, 
daughters, Maida 
and 
Josephine, 
and Miss Jean Grey motored to Mil­ 
waukee yesterday, where they will 
spend the week-end visiting 
with 
friends and relatives. 
William 
Gross 
of 
Chicago 
is 
spending several days as a guest at 
the home of Mr. and Mrs. Joe Ker- 
schesky. 
Mr. and Mrs. Archie Gould and 
daughter, 
Barbara, 
of Milwaukee 
arrived here yesterday for a short 
visit at the home of Mr. and Mrs. 
Charles Gould. 
Miss Marion Brandt, student at 


Plymouth Cheese 
Plymouth, Wis., June 29—(<P)— 
Cheese quotations for 
the 
week: 
Wisconsin cheese exchange, twins 12 
1-2—12 5-8, daisies 13; farm ers’ call 
board, daisies 13, Americas 13, horns 
13; all standard brands one-hnlf cent 
less. 


Wisconsin Rapids Tribune 


lion at seven-thirty in the morning; ] Miss Brown’s Academy in Milwau- 
jan all boys’ class at eight o’clock, | kee, arrived home last evening for 
‘followed by the specified classes for an extended vacation at the home 
girls only, ages 3 to 5, 8:30; a g e s’of her parents, Mr. and Mrs. Mar- 


CURB TRADING INDIFFERENT 
New York, June 29— (<Y*)—Alco­ 
hol stocks continued their climb on 
the Curb market today but other 
divisions were hesitant under week­ 
end adjustments 
and 
displayed a 
mixed tone. Trading 
was indiffer­ 
ent. 


Livestock 


Chicago .Market 
Chicago, 
June 29—(*‘1’)—Cattle, 
400, calves, IOO; compared Friday 
last week: fed steers and yearlings 
25 clint higher on creeping m arket; 
J; . 
. . 
. 
... 
. 
., . .. 
strictly good and choice 
shippers 
Coincident with reports that the 
. J U * 
. . . . 
.. 
, 
and common 
kinds up most; 
top 
better ,ituate,| 
liquor 
c o m p a a ..., 
fhoio« 
.teem 12.75; little 
w ert.fat . Hood . u ti.tlcal portion t|w ve t f j g l(Ut 
numerous 
load., 
.o d had not been greatly durtnrbed 
# 1200 
K tor,7 lb. 
by . b . ndoM M rt of 
yea, Ii.* , topped at . 2.00, with prae- 
Heady demand 
for 
both 
Hiram M 
t 
, , c5 
d f(,w ab(,ve , , 25. 
•ndO iatillar.C orp-Se.gram a; 
• 
„nd ,„ uthwMt, n ,, 
« 
T 
fraction!., » f0 d,)Wn 
bulk 
, tce„ 
Both ^had advanced in the p r e v .o u a i ^ ,^ 
fj## 0 
wjtfc , w f. 


K l.ew h.re th# trend w a. irregu- 
,w " . ' I ' . , ’1^I.Tvh hm w 
tar. L e e s 
t x o m d In A m .riL i i, S"il,,t. 114* * ' K ‘ ?°.n *.hl|th tl.m,!i 
Gas and Electric Bond and Share. 


Shipping association 
on 
June 
25 
brought the following net prices to 
farm ers: Veals, IOO lbs., $6.12; 98 
lbs., $6 00; 134 lbs., $9.86. Hogs, SOO 
lbs., $24.25. Bulls, 1230 lbs., $60.39. 
Cows, 1230 lbs., $51.22. Lambs, 70 
lbs., $5.32. Bring stork to my farm 
three-quarters of a mile east of Ves­ 
per next shipping day, July 2. 
C. A. Fox, Manager. 


6 to 7, 9:00; ages 8 to 9, 9:30; agr 
IO, 10:00; and ages l l to 12, 10:30. 
Any mother interested in seeing 
the type of instruction their child­ 
ren are receiving, may visit classes 
any morning during the following 


tin Brandt. 
Donald Wrysinske 
and 
Vincent 
Resheske of Red Granite are guests 
this week-end at the home of Mr. 
and Mrs. Frank Wrysinske. 
Mr. and Mrs. J. E. Rohr have re- 


FOREIGN EXCHANGE 
Kaw York, June 29.— (Ai*)—For­ 
eign 
exchange 
irregular; 


all grades steers and heifers scaling 
;»00 lbs. down 26 # 60 cents, 791 lh. 
yearling steers up to 10.50; yearling 
heifers to 10.25 and 960 lh. heavy 
Great * he‘*er® 10-25* 
better 
grade 
beef 
cows strong to 25 cents higher but 


h ll. , Ja i 
rn 
b m . a U t* : 25 cent! lower; boll, 
weak to 23 


Franca 
demjund 
6.63S * ^ S S i — 
■ _ * « * " * » 59 • 76 — 
6.63%; Italy demand 8.30; cables 
8.30. 


KEW VORK SKM RS 
< i.(m ix* m in e * 
Adams Express ..a# 
Air itfduf-ttoa .......... 
Alaska J na 
........ 
AI lex ba ny .......... 
Allis Cb*I Mf* ........ 
Am Can ..................... 
Am Rad h Hi H . .. . 
Am T*1 A TH .......... 
Anaconda ................ 
Atcb T A 8 K .......... 
A uturn Auto ............ 
Barnsdall . . . . . . . . . . 
Beth Steel .................. 
Borden ....................... 
Borg W arner . . . . . . 
t an D <) Al* ............ 
( snail Pac .................. 
Case I I ................... 
Cima A Ohio .............. 
Chi A R W . . . . . . . . . 
Chi M St P A I* .... 
Chi M a t p a I* old 
Cbtvsler . 
( olutu a A El .......... 
Coml Invest l r . . . . 
Con OII 
.............. 
Con C u ................... 
Corn Prod .................. 
Crucible Steel . . . . . . 
Cudahy Pa<k ........... 
Curtiss W right ........ 
Du Font ................... 
Kastman Kod ........... 
Kiel* Pow A let . . . . . 
Erie It It 


SI 
ll. 


lower. 
Sheep, 2.000; for 
week 
ending 
Friday 
26,300 
directs; 
compared 
Friday last week; 
spring 
lambs 
strong to 25 cent* higher, yearlings 
around 25 cent* lower, sheep firm; 
week’s top native spring lambs 9.35, 
closing top 9.00, late bulk 8.60 # 
2?% , 75 on kinds comparable with 8.75 
@ 9.25 offerings previous to mid­ 
week; all bucks 
out at 1.00 
dis­ 
counts; medium 
throwouta 
down­ 
ward from 7.00, bulk around 6.00 
(© 59; only two loads range spring- 
% era here this week, these comprised 


Arpin Market 
Arpin, Wis., June 29.—Net prices 
on home weights paid by the Ar­ 
pin 
Shipping association for the 
shipment of June 18 are as fol­ 
lows: Hogs, 285 lh, packer, $22,78. 
Calves, ISO lbs., $13.06; 162 lbs., 
$10.62; 
125 lbs., $8.01; 
120 lbs., 
$7.69. Next shipment July 2. 
Otto Tisehemlorf, Mgr. 


BIRTHDAY CLUB 


Birthday Club— Ray 
Donald Gerald Olsen, 
wards, is 4 years old. 
James Russell Sarver, 
town of 
Bort Edwards, is 13 years old. 


week. If any other children wish to turned to their 
home 
here 
after 
enroll they are cordially invited to 
I register immediately, in order to 
j keep 
their 
instruction apace with 
J the rest of the class. At the present 
Miss Brooks reports a roll of 150 
children. 
• • rn 


Saratoga Homemakers— 
There will be a meeting of the 
j Saratoga Homemakers’ club at the 
home of Mrs. Felix Roth on Tues­ 
day afternoon, June 2. AH members 
are urged to he present. 
* 
• 
• 


Music Guild Entertained— 
W ilbur MeClyman was host to 
Donald Neidhardt, Star route, Ne- the members of the Music Guild of 


HS 
124% 
HH 
l lits 


26 s 


40*1 
W>« 
10% 
Aft 14 
kit'4 


Produce 


Milwaukee Market 
Milwaukee, 
June 29—(A*)—But­ 
ter: fresh creamery extras 23. 
Cheese: 
American 
full 
cream 
(current make) 13 1-4 
14 1-2; 
brick 13 <§> 13 1-2; limburger 14 1-2 
@ 16. 
Eggs: A large 23; A medium 22; 
ungraded (current receipts) 22 1-4. 
Poultry, live; hens under 5 lbs. 
16; over 6 lbs. 17; 
leghorns 
13; 
stags 16; anconas, blacks or brown 
leghorns 12; old roosters 13; capons, 
6 lbs. and over 24; ducks, young, 
white, over 4 1-2 lbs. 15; colored or 
light 14; old 12; geese 9; turkeys, 
young hens 17; young toms 15; old 
toms 15; old 
hens 15; No. 2, 12; 
bareback broilers 14; I 1-2 lbs. and 
up 22; leghorn broilers 13 1-2; broil­ 
ers I Va-2 lbs. 16; leghorn spring­ 
ers 15; colored broilers 23; colored 
rather 
plain 77 lh. Idaho at 8.00; springers 23; whiterock 22; light 19; 


koosa, is ll years old. 
Richard William Kuehl, 230 Thir­ 
teenth avenue north, is 4 year* old. 
SUNDAY’S 
BIRTHDAYS 
Robinson W ilson. Route I, Box 57, 
Vesper, will be 6 years old. 
Shirley Ann Yruwink, Arpin, will 
In* 2 years old. 
Frank Hoyles, Route I, Nekoosa, 
will be 15 years‘old. 
Merlin F. Fritx, Route I, Pitts­ 
ville, will be 5 years old. 
Junior Burhite, 1311 Chase street, 
will he 5 years old. 
Leonard Erickson, Arpin, will be 
4 years old. 


Wisconsin Rapids at a meeting held 
at his home last evening. A musical 
program was the main diversion of 
the evening, later followed by stunts 
and games. Late in the evening a 
delicious lunch wa-? served. 
• 
• 
• 
Dinner Guests— 
Mrs. William 
Rusk 
entertained 
the following guests at her home at 
dinner this evening, Mr. and Mrs. 
A rthur Rusk, daughter, Lois, and 
Arthur Algrim of Chicago and Miss 
Marion Brandt of this city. 


spending the past few days in Mil­ 
waukee. 


PORT 
EDWARDS 
SOCI AI, — PERSONALS 


Bv MRS. FRANK HEGG 
Tri. 90. Port Edwards 


12. They are busy now working on 
decorations, 
invitations, etc. 
Boys 
who are interested in farm ing will 
probably receive invitations within 
a few days. 


Attend Party— 
Mrs. L. Bayonne of Rudolph and 
Mrs. Neal Crowns jr. of Nekoosa 
attended the 
party 
given at the 
school recreation 
room 
Thursday- 
evening in honor of Mrs. 
Richard 
Keyser. Mrs. L. Tlougan and Mrs. 
Oscar Carlson 
received 
prizes at 
five hundred besides those mention­ 
ed before. 


Mother Dies— 
Jessie, I^evere and Layton Lei aer 
received word of the death of their 
mother, Mrs. ML Talmaze, and left 
today for Capron, 111., to attend the 
funeral. 


Miss Jeanette Fritts left yester­ 
day for Milwaukee to spend a week 
at the home of her parents. 
Miss Shirley Crown* of Nekoosa 
is spending a few 
day* with her 
cousin, Miss Lilas Keyser. 
Miss Marjorie Sharkey of Wiscon­ 
sin Rapids is a guest at .the Frank 
Hegg home for a few days. 


Notice— 
There will be no meetings 
next 
week for any of the clubs or play­ 
ground groups. 
Each group is to 
continue working on their activities 
for the following week when meet­ 
ings will be held as usual. 


Boy’s Club— 
Thursday 
afternoon 
the 
Boy’s 
club conducted a stilt contest. Those 
boys, who won pointr and prizes of 
fireworks were: Bob Gatz, Burl Dal­ 
ton, Bruce 
Dalton 
and 
Clarence 
Krehnke. There 
will be a bicycle 
contest for the boys on Thursday, 
July ll. 


I>eonard Wrysinske has returned 
Dolly Bethel, City Point, will be J to his home here after spending a 
5 years old. 


Bengal Lancer Film 
Coming to Rialto 


week’s vacation visiting with friends 
and relatives at Red Granite. 
A rthur Algrim of Chicago arriv­ 
ed yesterday to spend the week-end 
at the home of Mr. and Mrs. Martin 
Brandt. 
O. D. Billings and Joe Gazeley re­ 
turned to their homes here yester­ 
day after spending several days on 


Perhaps the most ambitious and 
costly spectacle that Hollywood has 
ever attem pted, Param ount^ “The 
„ . , i 
| 
.. 
Live, of a Banga) Lancer” ha- at * (l"hin* 
P •" northern W laron- 
last been screened and comes Sun­ 
day to the Rialto theatre after four 


sin. 
Charles Mohlke motored to Min- 


3I,- 
(ICO Kilt: a............. 
aaa 
SS\ 


straight; top yearlings 
6.75, bulk 
5.86 @ 6.50; native ewe* for slaugh­ 
ter 2.00 @ 3415, week’s extreme top 
3,50. 
Hogs, 4,000, Including 
3,500 di­ 
rect; 
nominally 
steady, 
shippers 
took none, estimated holdover 1,000; 
140-160 lh*. 8.60 
9.50; 
160-200 
9.70; 200-250 lh. 9.36 
70; 250-350 lbs. 8.60 
9.45; pack- 
ing 
7.25 <© 8.60; slaughter pigs 
140% I 8.00 <g> 9.15; all quotations nominal. 


*5% 
St, 


i lbs. 8.85 
43 


(Jeu Foods 
(ten Motors ...... 
(illictte ............... 
dolt) Dost . ...... 
(Joodyear T A U 
Howe aouad ..... 
tiup|» Motors .... 
Illinois (Vat ..... 
tat Harvester ... 
Int Tri A T*1 ... 
Kl lh- Spritur ...... 
Kelvtaator ........ 
Ksaaecott 
....... 
Kimberly Clark ,. 
Kronr k a ...... 
Kroger (Jroo ..... 
I.bpt Id Cart* ..... 
Leesr'i .......... 
McKeeaport T ... 
Monty Ward ..... 
Nssti Motors ....... 
Mat Cash It ........ 
Kit Dairy Prod 
Nat Pow 
A Et ... 
N Y rostral ......... 
No Ain Aflat .... 
North Ama ...... 
Oils Kiev ............ 
Pac fi A El ......... 
Packard Motor* . 
P.trani PubHx ('Ifs 
Penney J C ...... 
Pean R H ........ 
Phillips Pet ...... 
PUK ServKe N J . 
Hew Rand ........ 
Radio 
....... 
Sear* Roebuck ... 
Shell Eaton ........ 
Hlmiuon* 
.......... 
tk» ony Vacuum ...... 
IS 


Milwaukee Market 
Milwaukee, June 29.— (•!*)- 


barred rock 22; light 18. 
Vegetables: cabbage, 1.00 <® 25; 
new southern, crate 1.00 <§> 25; Cali­ 
fornia, crate 3.25 @ 4.00. 
Potatoes: U. S. No. I, Wisconsin 


year. 5" unremitting" effort" in* ita 
ya-t.Tday. w hrr, ha will ha 
i_ , 
.. 
a week-end guest 
t the home o f his 
production. 
Featuring Gary Cooper, Franchot 
Tone, Richard Cromwell and Sir Guy 
Standing in the principal roles, “The 
Lives of a Bengal Lancer” is a stir­ 
ring, colorful 
and 
action-crammed 
story of the exploits and adventures 
of England’s Colonial soldiers in In­ 
round white, sacked per IOO lbs. on 1 dia. 
track 40 @ 45; No. I Idaho russets ! 
The author, Francis Yeats-Brown 
1.25 @ 35; new southern IOO lb. was himself an officer of the Lan­ 


non, George Mohlke. 
Misses 
Synnove 
and 
Eleanor 
Bjerkeng of Spring Valley were vis­ 
itors here yesterday. 
F. 
E. 
Machs, 
Ed 
Machs and 
daughters of Scranton were guests 


Girl’s Club—- 
At the roller skating contest held 
for the girls Friday afternoon, hon­ 
or* went to Doris Steinfeldt, Rachel 
Sohelvan, Arlene 
Kroll, 
Dorothy 
Moulton and Lillian Rex. The prizes 
were fireworks. On Friday, July 12, 
the girls krill have a rope jumping 
contest. 


Dinner Guests— 
Thursday evening 
dinner guests 
at the home of Mr. and Mrs. S. H. 
Howard 
were 
Mr. 
and 
Mrs. W. 
Manis and Mr. and Mrs. H. Spencer 
of Wisconsin Dells. 


Arpin 


Mrs. 
Elizabeth 
Roehrig, 
Edith 
Gibson, Mrs. John Stahl, Mrs. Wil­ 
liam 
Blos?field 
and 
daughter, 
Rosie, were Wisconsin Rapids vis­ 
itors Monday. 
Mr. and Mrs. Theodore Hanson 
and family, Mr. and Mrs. Arnold 
Wunrow and family, Robus broth­ 
ers, Jake Altman and others a t­ 
tended a farmers meeting at Baker- 


Dick See Says: 
Don t W o rry 


I OTS OF US old codgers spend 
^ a great deal of time fcorrym’ 
about 
the 
next 
generation. 
The 
truth of the m atter is the young 
folks should worry about old folks 
like us. When you’re drivin’ a car 
for example, ifs not the youngsters 
who are out in front of you at the 
crossin’s. Thev’ve been trained at 
school to look both ways before 
they cross the streets. It’* usually 
some old “coot” like me that goes 
wanderin’ out in the middle of the 
I Intersections and just miss gettin' 
I lilt by inches. 
j 
This depression era had Us good 
Ville on Sunday. 
I points ss well as all the bad one*. 
Mr. and Mrs. William Fuehrer j The youngsters today are more lik- 
and 
family 
were 
Sunday dinner i the children of our trrandfather’s 
guests at the Bernard Stofler home, j time. They’ve bern raised without 
Rev. and Mrs. Carl Johnson and the “ folderols” of the boom era. 
sons, 
Herbert 
and 
Gordon, 
of * Their parent* are with them more 
Keene, Neb., came Monday for a J**® !* tbr,re ha* 
n" mon£v 
W k .U h friend, at North Arpin. | £ 
into self reliant youngsters with t 
normal 
family 
life 
ss 
a 
had: 
ground. More power to the cornin* 
generation. 
Dixie Golden gas and Dixie oil 
will provide more power to your 
car. Give you that extra “ ump” 
for a long upgrade pull and in 


RIVERVIEW 
HOSPITAL 
Admitted: Miss Marian Schroeder, 
city. 


—-Red, ripe strawberries will be 
featured Monday at your grocers. 
Wood County Fruit Growers’ Ass’n. 
berries are fresh from the field.— 
Adv. 


To Give Dance— 
The junior high school girls have 
decided to turn farm ers for a few 
weeks and will give a barn dance at 
th# town hall Friday evening, July 


sacks 1.65 <»> 75; bbls. 2.50 @ 60; 
ungraded 30 <® 35; common Idaho 
LOO <ffi IO. 


Rutter and Eggn 
Chicago, June 
29—-(.I’)—-Butter, 
Hogs, i 17,952, steady, 
prices 
unchanged. 
ii#1 
.13% 
v>% 
17 
JSN* 
4‘t'd 
*% 
EIS* 
41", 
IO* , 


i jii 19-90; fair to seelcted packers 8.00- 
. 
. 
. 
. 
,, , 
, 
* 40; rough and heavy packers 7.50- ,demand and trading 
light; 
sacked 
.... 
* 
^ * * 
rn ar*. I *«Ak se ,#»***§ Hif 
I 
SAim. I ii*n tlAA I 


500, steady; good lights, 180-200! Eggs, 
16,829. steady, prices 
un­ 
lbs. 9.25-65; light 
butchers, 210- j changed. 
240 lbs. 9.85-65; fair to good butch-, 
era, 250-325 lbs. 8.5O-9.I0; heavy 
I of aloes 
and fair butchers, 350 lbs. and UP , 
1 ‘ 
I"' ' . 
t 7 
V Tamiroff appear in the supporting 
8.40-60; fair to good 140-170 lbs. | ‘^ p t- A gr.)—Bota toes hi, on tra<M 
8.75-9.40; 
unfinished 
grade 
k.oo- | ‘W , total U. S. shipments 663: old 


cers, while Achmed Abdullah, film 
adapter, and four British arm y offi­ 
cers served as 
technical 
advisers 
during the production of the film. 
Directed by 
Henry 
Hathaway, 
"The Lives of a Bengal Taancer" has 
had more than four thousand play­ 
ers in its cast during the four years 
of production Monte Blue. Douglas 
Dumbrille, Kathleen Burke, C. Aub­ 
rey Smith, Colin Tapley and Akim 


AGAIN we feature one of the finest dance hand* In the state 
( HARLES WOERPEL and his ORCHESTRA 
from Madison, H is. 
BRINGS 8 PIECES WITH A SOUND SYSTEM 
and many novelty numbers, trios, etc. 
HILLSIDE— SUNDAY, JUNE 30 
■ ■ ■ ■ ■ 


D A N C 
E 
lin k er 's Hall 
Milladore, Wis. 
w e d n e s d a y , JULY 3 
Mu»ic by the Royal Aces 
Gent* 25c 
l adies 10c 
Where friend* meet—I^et’s Go! 


heavy traffic your car will lead the 
procession. 


SAT. MTE ‘’SCOOP* 


.Spiced Champagne 
HAM .......................... 


With Potato Salad 


5 c 


It’a alway* cool and cozy in this 
homelike place of refreshment 


Jack's White House 
Tavern 
Near Green Bay Depot 


Dick See on Radio 
Listen for this new aud differ­ 
ent program over 
STATIONS: 
KOA, Denver, 4:30 p. rn. Satur­ 
days 
WHO, De* Moines. 5:15 Satur­ 
day* 
KFAR. I infold, 5:30 Sundays 
WTM J, Milwjuhec. 7:15 Fridays 
WHY, Oklahoma City, 4:30 Sun­ 
day* 
KMOX, St. Louis, 6:45 Thursday 


WISCONSIN RAPIDS 
OII COMPANY 
There’* a station in your neighbor­ 
hood 
REMEMBER: 
THE POWER TO 
PASS THATS DIXIE GAS 


cast. 
I stock, about steady, supplies light. 


17% 


17% 
17% 
*4% 


•ii!*4 
ti-I 
Ss 


«% 
42 


Pont hern 4V 
R r ................... 
St a ml limit*!* . . . . . . . . . . . . . . 
Stand CHI (‘si ...................... 
Slat** OU Ind ......... .... 
SI: Md Oil ,N JI ............................ 
S ir Mart W arn er ............. 
Mi ad * b a k er . .............................. 
D 
i m c « i p 
......... .............. 
T h (lu ll Sui . . . . . . . . . . . . . . 
I it Carbide 
............ 
I tilled Corjt .......... 
; 
I nit F r u it .................... 
I'it I ted U sa im p . . . . . . . . . 
I 
M s te e l ................ 
I 
M Smelt A K 
............. 
U ant I ■ At Al .................. 
, 
W ool* u n it 


New V IIH H I OIH 
Aln Will* P o k e r 
St relet* .. 
. . . . . . . . 
I I tie a Serrfa-e |.f«i .................. 
• ’ I’- md A S hare 
Kurd M otor C«n A .............. 
f ord M otor E ld 
............. 
t u t t e d (ta* 
...... 


IS 
9% 
IV* 
St 


Job. 
-si 
*4% 


1.30-40; Oklahoma bliss triumphs U. 
S. No. I, 1.40-50; 
showing 
decay 
1.25; California long white* IL 
S. 
No. I, 1.70; 
showing 
decay 
1.56; 


«rv 90; thin and unfinished sows 6.00- j l*'r cwl> Michigan round whites U. 
at % 17.25; pigs, light lights 8.00-9.00; | s * No. I, .50; Idaho russets U. S. No. 
stag* 7.00-8.00; 
governments ami L L25; new stock, firm, supplies Hb- 
% 
throwouta 4.00-7.75. 
,#>ra!* demand and trading light; Ar- 
Cattle none, steady; steer* an i kansas bliss trium phs U. S. No. I, 
l*% yearlings, 
choice 
to 
prime 
9.50- 
a 
11.00; medium to good 7.50*9.00; 
fair to medium 6.00-7.50; common 
4.00-5.00; heifers, good to choice 
7.00-8.50; fair to medium 5.50-6.50; 
common 
to 
fair 
4.00-5.00; 
cows, 
good to choice 5.00-6.00; fair to 
good 4.50-5.00; cows, cutter* 3.60- 
4.25; cows .canners 3.00-50; bulla, 
butchers 6,00-60; bulls, choice to 
bologna 6.60; bulls, fair to good 
5.00-25; common 4.25-75; milkers, 
springers good to choice (common 
sell for beef) 25.00-30,00 
Calves, none, steady; fancy se­ 
lected 
vealers 
8.50-75; 
good 
to 
choice, 125 lh*, and up 7.75-8.25; 
fair to medium, 125 lbs. and up 
6.S0-7.50; good to choice, 100-120 
lbs. 7,00-7.75; common to medium, 
(ii% 1100-120 
lbs, 
6.50-7.50; 
throwouta 
Ap* 15.00-5.50: heavy calves 4.00-7.00. 
ii** . 
Sheep, 
none, 
steady; 
good 
to 
j choice spring lambs 8,25-50; f air to 
53% j good native 7.50- VOO; shorn year- 


CONVENTION 
DANCE 


WILDWOOD 


M \ RSH El E L D 
SUNDAY 


in* 


P a Vt ii Few 4 . 
I'm i'w B cr 4 l l 
( IIH M.lt STO! KU 
I • rm»nt,»» ;l |tii Ellin, it . . , , 
‘iii ti en m; tat bt .... 
... . 
N # rtti* * •( B iiom rii . . . . . . . . 
Mw Ct A Co 
........ 
■'-‘til lot ........... 
...... 


I 
1% 
m% 
3% 
4% 
IV* 
So 


Have the ’rime of Your Life 
at This Gigantic 
CONVENTION DANCE! 
—- Featuring — 


CH ARLES 
BRINKLEY 
And Hi* Great Band 


Before 9 
lac 


I.adieu— 
\fter 9 
25c 
Gent* All F ie. 35c 


Celebrate 


THE FOURTH 


At 


W 
6 
D 
P 
D 
▼ XZiflMr C i l l 


Parade at 9:30 A. M. 
Sports and Races at 
11:00 A. M. 
Platform Program at 
1:30 P. M. 
Baseball Game at 2:00 P. M. 
Dancing- Afternoon and 
Evening 
W ater Sports at 7:00 P. M. 
Free Movies at 8:30 P. M. 
Music — Sports — 
Games — Stands 


M UE SHADE PLACE FOR 
PICNIC DINNER. 


PLAY GROUNDS FOR 
KIDDIES. 


Saturday, June 29, i s m * 
Wisconsin Rapids Daily Trfb««# 
P a g e S e v e n 


You are throwing away money when you keep property you don't use any more. Tribune Want Ads get 
results. Be wise, find the person who wants what you don’t want. Phone Miss Ad-taker at IO. 


6. Strayed, Lost, Found 


_ # 
I 
a ____________i s . . . 
.........’ 
------------- - 
C m S S i l l G C l 
( A ) Announcements 
Advertising 
Information 


PHONE 10 


(B) Automotive 


Daily rate per line for consecu- 
ti vc insertions: 
(Five average words 
to a line) 
One time, per line. per day 
10c 
Three times, per line, per day 
9c 
Si* times, per line. per day . . . 8c 
One month, per line, per day — Sc 
Special rate for yearly advertising 
upon request. 
Minimum C harge 25c 


a tin** .............. 
• ll»M . . . ...... 
4 ll lira ............... 
• linos ........... . 


mw7 MWIV 
--- y 
fur Ira* limn finals al two linos. 
All* ordo rod for throe cr at* times and 
stepped be fees es p iratic" " I 11 •"h* 
char * rd for the "nm her "t ti**" the ed 
•IM 
r«*«l a n i adJ»t*tmr»»l af HU 
mada. 
All Clesalhed edfertlsln* reps snhmltted 
bs person* outside et the city must He 
•eenmpenled h. rush 
Kstes mer he rom 
paled from shes# teble. 
r ie s sin e d dei>ertmen» reserses the right 
lo edit or rr|eet en s classified adsertls- 
Ing ropy, h o responsibility will he tahr** 
for m ore th an one Incorrect Insertion et 
■ny elnsslBed ad. 
_ _ _ _ _ _ _ 


On« 
T hree 
SU 
Tin*** 
Time* 
Time* 
?8r 
Alc 
ss*- 
SOC 
Sic 
IU 
4 Hr 
I.os 
I.Si 
BAC 
I.ss 
t.40 
ca for lrrc*nl«r 
lime rate; to* ad taken 


ALL CLASSIFIED ADVERTISING 
COPY MEST BE IN OCR OFFICE 
NOT LATER THAN 9:30 
A. 
M. 
TO BE PROPERLY CLASSIFIED. 


m &ftCB 
T h e 
T rib u n e 
wilt 
glee 
positively 
KO 
I S T O B M VTIOS es to the nem rs of per* 
sons or a rm s Inserting H M S O All*. 
An sd of this ty p e ra n only be answ ered 
by 
« 
written message, d t r e e l r d to the 
Hot Kum b er In Care of T h e Tribune. 


(A ) Announcements 


I. Card of Thanks 


STRAYED from my farm , 8 calves, 
7 m onths old Guernsey 
Rull, 
one 
black and one roan heifer. Reward. 
N otify, Val Penkola, S. R. Nekoosa, 
W is. ’ 


(B ) Automotive 


8. Automobiles For Sale 


— 1927 C hrysler '‘70*’ Sport Road­ 
ster. 
Perfect, new finish, license. 
M ust sell, $75,00. 1509 Ellis street, 
Stevens Point. 


U SED CAR VALUES 
1929 Studebaker Com m ander Se­ 
dan 
1929 Ford Truck 
I Tower Dump Box 
L. E. JE N S E N GARAGE 
Tel. 682 
951 W. Grand Ave. 


Specials 
1986 Plym outh Sedan 
195-1 Plym outh Coupe 
1933 Plym outh Sedan 
1932 Chevrolet Sport Coupe 
1931 Hupmobile Sedan 
1930 Oldsmobile Sport Sedan 
1927 
Oldsmobile 
Sedan, 
clean, 
$75.00 
1931 Ford Tudor, $175.00 
25 O thers to Pick From 
Warsinske Motor Co. 
Tel. 603 
2nd St. No. 


8. Automobiles For Sale 


VACATION TIME 
Is H ere 
And You’ll W ant 
To Go Places 
We Offer You 
Thousands of miles of carefree 
transportation in our 
LOW PRICED USED CARS 
2 Demonstrators 
Low M ileage—Be Sure to See 
These C ars if You Are in the 
M arket 
1935 Plymouth 
Sedan 
1935 Chrysler Sedan 
1931 Chevrolet Sport Sedan 
1933 Plym outh Coupe, De Luxe 
1929 Oakland Sedan 
1929 Ford Coupe 
Schill Motor Co. 
Tel. 804 
2nd St. No. 


(C ) Business Service 


(G ) Merchandise 


46. Farm and Dairy Products 


—25 acres of standing hay for sale, 
clover and tim othy mixed. Jo*. Eng- 
strand, R. 2, Junction City. 


46-A. Farm Implements 


61. Farms and Lands For Sale 
— D eering G rain B inder and Loader 
for sale. A lbert Kolo, R. 4, City. 


j —M owers, 
hay-rakes, 
cultivators, CHOICE 3 acres land near Polish 
J grain-binders, 
com -binders, 
drags, church. $400. Nice. 3 acre com er on 
plows, and disks. O. A. Folxin H ard- 2 streets off B aker St. Choice in 
w are, Nekoosa, W is. 
[come property. II. S. W agner. 
•I 


(I) Real Estate for Sale 


60. Wanted—To Rent 


W ANTED TO 
R EN T—Clay 
farm , 
80 to IOO acres. W’rite Box Y2, care 
Tribune. 


(I) Retd Estate for Sale 


48. Furs, Hides, Junk 
162. Houses l or Sale 
I ---------------------------------- 


15. Business Service* Offered 


Parcel Delivery _______________ 16c 
FISH E R ’S CYCLE SHOP 
Phone SCI 


REDUCED TRICES on Sinks. B ath­ 
tubs, Lavatories, Closets, Culverts. 
I-Beam s, Angles, 
I’ipos, 
Fittings, 
Cable, Belting for all purposes, light 
weight 
sail 
canvas. 
Bring 
your 
junk and hides here. O ur prices are 
unbeatable. B. BOCA NER CO. 


REASONABLE TRICES ON 
n u m b in g F ixtures, Ice Boxes, I- 
Beams, Angle Iron, C ulverts. Pipes, 
I F ittings, 
B eltings, 
Reinforcing 
Rods. 
BRING IN YOUR JU N K 
O ur prices are about the highest. 
FRANK GARBER IRON & 
M ETAL CO. 
Tel. 862 
McKinley St. 


—Stone house for sale or will trade 
for sm all place. 
H ans K reutzfeldt, 
Tel. 1231R. 


—Ii room, all modern house, 4 years 
old. for sale at an absolute bargain. 
Address Box 12, Care Tribune. 


C hildren's Day Program — 


rl he C hildren’s day program was 
given a t the Presbyterian church 
of A rpin on Sunday. 
A duet was 
sung by M argery Van N atta and 
Bernice 
Langford, 
Eugene 
Yerke 
lead the class for “The Serm on On 
The M ount,” and Grace Yerke led 
the scripture. 
A pageant, “ W hat 
A L ittle Child Can Do" was given 
by Carlyle Broecker, M argie Van 
N atta, Bernice and Ruth Lingford, 
Grace 
Yerke, 
Eugene 
Yerke 
and 
B raes Van N atta.-h 


FOR SA LE—4 room 
house, 
good 
garage. C om er Apricot and 13th St. 
Price, $1400.00. F. W’. K ruger. Tel. 
129. 


Shower— 
A show er was given at the hall in 
Babcock for Mr. and Mrs. Copeland 
on W ednesday evening. They receiv­ 
ed m any useful gifts for th eir new 
home and a fter the show er a free 
dance w as given which was enjoyed 
by all.— v. 


IN MEMORY O F OUR DEAR SON 
AND BROTHER 
Jiles Konnsh and I^on Haumachild 
Who 
W’ere 
killed 
in 
the 
motorcycle 
crash, ju st a year ago June 30, 1934. 
O ft and oft our thought* do wonder, 
If only we could be w ith you when 
the last w arm breath has gone. 
But we can only turn away to a 
grave not fa r aw ay, 
W here we laid our dear boys in ad­ 
joining graves. 
Ju st one year ago. 


W hen we are Hitting alone, th e re . 
comes to us 
A longing, if only you would come 
home sm iling, 
F o r we have been w aiting for those 
doors to open for a year. 
Sadly m issed by 
Mr. 
and 
Mrs. 
F rank 
Konash, 
d aughter, Grace. 
Mr. and Mrs. A ugust Haumschild, 
d aughter, Lola. 
We again 
wish to express our 
thanks to those who attended the 
funeral service*. 


Ford Offers 
Exceptional Used Car 
Bargains 
Ask About Our 
50-50 
G uaranteed Bond 
1935 DeLuxe 
Ford 
Tudor 
with 
Radio 
1934 V-8 Tudor 
1933 V-8 DeLuxe Tudor 
1929 Pontiac Coach 
1929 Ford Fordor 
1929 Ford Coach 
1931 Chevrolet Sedan 
1934 Dodge Panel 
1927 Chevrolet Sedan 
1926 Modal T T udor 
1927 N ash Coupe 
1934 V-8 DeLuxe Fordor 
Several I 1* Ton Trucks, Cheaf 
2 Good Building Lots 
Anderson Motors, Inc. 
Tel. 1106 
W. Grand Ave 


HOUSES MOVED ann raised. Base­ 
m ents built. 
E stim ates gladly fu r­ 
nished. VV. J. Mann, Phone 779W, 
1010 Lincoln St. 


21. Painting, Papering. Decorating 


—C. A. Henning. Painter. Decorator 
Mayflower w allpaper sale. Tel. 90TR 


HOUSE PA IN TIN G —V ery reason­ 
able. Free estim ates given. Phone 
94 IR. 


49. Household Good* 


— Baby Buggy fo r Sale* in good con­ 
dition. Phone P ort E dw ards, 113J. 


—3 burner oil stove and piano for 
sale. Phone 1250. 


—My W ashington Ave. 
home 
for 
sale. Including terraced lots, or sell 
building lots separately. VV’. C. Wei* 
se!, City. 


HORIZONTAL 


1,7 German 
official in 
money matters 
12 Wing. 
13 Sacred 
interdiction. 
15 Card game. 
16 Haze. 
17 Manifest. 
IS Light. 
20 Herb. 
21 Allots. 
22 Water cress. 
25 Effigy. 
20 Single things. 
33 Prices of 
transportation. 
34 Semi* 
diameters. 
35 Growing out. 
36 To accelerate. 
37 Male cats. 
41 Extra part. 
46 To stupefy. 
49 To pack away. 
50 Vampire. 
51 To endure. 
62 God of w ar. 


A nsw er to Previous l’u/zle 
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63 Assumed name 3 Too. 
54 Verb. 
65 He is Ger­ 
many’* — 
minister. 
56 He hee a new 
— 
plan. 
VERTICAL 
2 Prison. 


4 Tardy. 
6 Particle. 
6 To rage. 
7 Ulcer 
8 Folding beda. 
9 Genus of auks. 
10 Kind of tenon. 
11 Dwelling. 


14 Wager. 
16 Shows plainly. 
19 He succeeded 
Dr Schmitt,am 
ie Relchebank 


23 To besiege. 
24 To break open. 
26 Male. 
( 
27 Constellation. 
26 To secure. 
30 To dote. 
31 Fish. 
32 Cravat. 
38 Pertaining to 
the ear 
39 Finch. 
40 Aquatic bird. 
41 To bang. 
42 Sanskrit 
dialect. 
43 Pertaining to 
amide. 
44 Inlet. 
45 To relieve. 
46 To hit. 
47 Rootstock. 
48 Consumer. 


Legals 


2. Flower* 


PEON IE BLOSSOMS. 26c Twt do*. 
F red A thorp Farm , about 4!4 miles 
E ast of Rudolph. 


GORGEOUS 
W EDDING 
BOU­ 
Q U E T S—No elem ent is more im ­ 
p o rtan t than the bridal bouquet. Call 
us for complete shedding arran g e­ 
m ents. O ur selection of flowers and 
plants is alw ays complete. EBSEN ’S 
G REEN H O U SE, Phone 25. 


4. Societies and Lodges 


F. O. EAG LES will hold a regu­ 
la r m eeting Monday 
evening, July 1st at 
8:00 
o’clock. 
All 
member* are urged 
to be present. 
A. C. M iller, Sec’y. 


Chevrolet 
And 
Oldsmobile 
Offers 
1936 Oldsmobile 
Sedan, 
Demon­ 
s tra to r 
1935 Chevrolet Coach, D em onstra­ 
to r 
1934 C hevrolet Sedan or Coach 
1933 Chevrolet Sedan 
1932 Chevrolet Special Sedan 
1931 Chevrolet Sedan or Coach 
1929 Chevrolet Sport Coupe 
1931 Ford Sport R oadster 
1929 Ford Tudor 
1929 Ford Coupe 
1931 Pontiac Coupe 
1930 Pontiac Coach or Coupe 
1928 Essex Sedan 
1929 W hippet Sedan 
1930 G raham Sedan 
1930 Hupmobile Sedan 
1931 Oldsmobile Coach 
7 Used Trucks 
I Building Lot 
I Shetland Pony 
Bethke Chevrolet Co. 
Tel. 660 
40 4th Ave. No. 


(D ) Employment 


28. Help W anted— Fem ale 


W ANTED—H ousekeeper on 
farm . 
W’rite Box 35, Route 2, Coloma, Wis. 


29. Help W anted— Male 


— Beds, Tables, Stoves. Etc. We buy, 
trad e and deliver. Picture fram ing 
and repairing. K reutzer Bros. 899. 


i I NKW p e r f e c t i o n ! o il s t o v e 
with built-in oven. Used very little, 
$25.00. 
. 
G UA RA NTEE HARDW ARE CO. 
Opp. C ity Hall 


USED FU R N IT U R E BARGAINS 
1 Full Size M etal 
Bed, W alnut 
Finish. 
2 Golden Oak 
round 
tables, 48 
inch. 
W ISCONSIN RAPIDS 
FU R N IT U R E 
Tel. 313 
1st St. No. 


—Nice, fresh cow, $50.00. J. McCul­ 
lough, Babcock, Wis. 


—8 G uernsey and 
H olstein 
Fresh 
Cows. Tony Newm an, R. 54. 


6. Special Notice 


N O TICE—Come out and pick your 
owr. 
straw berries 
a t 
D extenille. 
Geo. M athes. 


TH E MILK MAN DOESN'T com­ 
plain when you forget to return his 
bottle. But rem em ber, it costs him a 
lot of money every year. Wisconsin 
R apids C ream ery Co. 


— Stom ach U lcer, Gas Pains, Indi­ 
gestion victim s, why 
suffer? 
For 
quick relief get a free 
sam ple of 
U dga, 
a 
doctor’s 
prescription 
at 
W hitrock’s Pharm acy. 


NOXIOUS” 
WEED NOTICE 
Notice is hereby given to each and 
•v ery person who owns, occupies or 
controls land in the Town of C ary, 
County of Wood, S tate of W isconsin, 
to cut o r destroy all C anadian T his­ 
tle, English Charlock or Wild Mus­ 
tard . G oatsbeard, Quack or Quitch 
G rass, and on all lands owned, occu­ 
pied o r controlled by you in said 
town and out to the center of any 
highw ay on which such lands may 
abut, a t such tim e and in such m an­ 
ner as shall effectually prevent them 
from bearing seed, or spreading to 
adjoining property, as required by 
Section 96.01 of the W isconsin S ta t­ 
utes. 
F. H. M eyer, 
Town C hairm an, Town of Cary. 


6. Strayed, Lost, Found 


LOST—4 brow n and cream colored 
beaded zipper purse, between 3rd 
Ave. No. and 
Wood County N a tl 
bank. Reward. Tel 196. 


— A variety of good used cars— 


driven only a short tim e, ara now on 


the m arket. Tho beat buys are al­ 


ways Hated on this page. 


MAN W ANTED 
on 
farm . 
Louis 
Hanson, R. 4, W isconsin Rapids. 


33. Situation Wanted— Female 


W ANTED— P a rt tim e work for m id­ 
dle aged woman. Phone 1254R. 


(F ) Live Stock 


42 Horses, Cattle, tith e r Stock 


J a w I v t'I.* * —il a i r « ta ?« 
V O TH t. o r FO K KT M is t h i 
*% t.F 
j 
Slati* of W iscon* I ti—in C ounty C ourt 
j F o r W eed C o u n ty — 
I 
W'lwofnin j.iinfi 
Srruriti*’* 
earnestly 
Plaintiff-* vs. A. W. Notbobtn. Carolin*-. 
J a Ins written Carr* 
Nnthobm. hit wife 
•o*l Pant gaw k, I it-fond a ut* 
tty v irtu e <>f fori*'-l<«« ti re ju d g m e n t, I 
w ill m il a t Hi*- fro n t d o o r of th e <<>i»rt 
Ionia*? In tim city ol IV tn-oii-ja Its|>!• I•*. 
Wi*< o iiiiu on Hu- loth ,lay of A nguid, 
I'.to** ut ten o 'r lo 'k In th e forenoon, the 
follow ing d escrib ed real M tatc, to**it: 
N o rth east 
Q u a rte r 
(K R C I 
of 
th** 
S o rt boo >*t i.in.irtcr <NK>', o f S e rtin r 24. 
T o w n -h ill :4 N o rth , H angs 4 Ko at, W ood 
c o u n ty W iscon Kin. 
til s r SADOW*KA. 
S heriff, W .KUI C ounty, \\ iaconaln 
Chaa E liner*-. 
Attorney for Plaintiff 
Seneca Comers 


Legion Post and A uxiliary— 
The Babcock and D ex ten ille Le­ 
gion Port and A uxiliary held their 
reg u lar m eeting Tuesday. There was 
a 
large 
attendance. 
D uring 
the 
m eeting, the W isconsin Rapids drum 
and bugle corps serenaded them for 
about a half hour. A fter sounding 
taps, they marched into 
the 
hall 
where the Babcock m em bers sensed 
them refreshm ents.—v. 


To Give Program — 
The pupils of the Triune L uther­ 
an vacation school at Ve>ppr will 
give a program Tuesday evening in I 
ith e church. There will be an exhibi­ 
tion of the handcraft in addition to 
! the program of songs and verses, i 
Everyone is welcome.—h. 


5!. Miscellaneous For Sale 


POTATOES, 25c a sack full. take as 
m any as you w ant. G. C. Kimball, 
Nekoosa, Wig. 


j — BERRY 
CASES 
FOR 
SA LE— 
W holesale and 
retail. 
A 
Mathes. 
D ex ten ille, Wis. 


— Fresh 
G uernsey 
Cow 
fo r sale. 
2211 W est Grand Ave. 


53. Specials at the Stores 


NEW POTATOES 
15 lh. Peck 
86c 
CHOICE W A TERM ELONS—35c 
I 
LUTZ PRODUCE MARKET 
I Tel. 41 
Valey Baking Bldg. 


55. W anted— To Buy 


—Good work horses, $25.00 and up. 
At B un k er's Farm , Junction City. 


FOR SALE- Ten acres good stand­ 
ing hay. 
W’ill trad e fo r G uernsey 
cattle. Alb. Stake, R. I, Vesper, Wis. 


REG ISTERED ~H O LSTEIN BULLS 
up to IO m onths of age, show type. 
Sires. Dam, S tate Record, 3 year* 
old. 785 lbs. b u tter fat. Class (B ). 
2nd Dam. 1002.6 lbs. fat, W orld’s 
Record Class (B l, Dam s are show 
type and on A. R. test now m aking 
up to 700 lbs. fat. 2 m ilkings a day. 
GEO. K IE F F E R , A uburndale, Wis. 


W ANTED—One 
good 
draftsm an 
set. W rite Box B, care Tribune. 


W A NTED —Tam H ay to make on 
shares, I ton to IOO. 
W rite P. 0 . 
Box 72, City. 


W ilbur 
K rom stead 
of 
Sigel 
is 
employed at tho W. W. C lark farm . 
M artin Hei&er and children took 
in the outdoor movies in Vesper 
Saturday night. 
Mrs, C, C. T aylor returned on 
Tue.-day from a ten days’ visit in 
Madison. 
IL L. Flem ing with his daughter, 
M ary Jane, ami son, Paul, returned 
from M inneapolis the middle of the 
week. 
Mrs. W. W. Clark and son, Max, 
drove to Madison Monday, where 
Max rem ained fo r a few days with 
his brother, Jack. ___ 


Flatter fanny says:’ 


W edding A nniversary— 
Mr. and Mr*. W illiam R em hagen j 
were pleasantly surprised by a host 
of friends and relatives at a dancing 
party held at the John Skibha hall 
in Junction City on T hursday eve­ 
ning in honor of their tenth wed- 
S ding anniversary. 
Music w as fur- 
! nished by the N ortherner* of Stev­ 
ens Point. Mr. and Mrs. B em hagen 
; were presented with a gift. Out of - 
town folks who attended w ere Mr. 
and M rs. W illiam 
Pem m erly 
and 
■daughter, Ruth. M rs. A. E . Red­ 
field, Mrs. A. J. Sprague. Mr. and 
Mrs. Edwin Lesavlch and Mrs. Fred 
Francis an*! daughter, M arcella, and 
son, Bud, Miss M arcella treated the 
crowd to a very clever little tap 
dance.—g. 
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TAKE A CHANCE FOR GAME 


MKS U * "AT orc 


H Real Estate for Rent 


i 58. House*, Flat*. Rooms 
. 


—2 room flat or office rooms for 
rent. Also 2 lots fo r sale. Tel. 448. 


MODERN FLA T for rent, 8 blocks 
from Wood County bank, residential 
d is tric t Call 208 or 1807. 


ANY HOGS TO S E L L ? Bring the 
buyers to you by using a For Sale 
Ad. 


Farew ell P a rty — 
A bout sixty friends and relatives 
gathered a t the John Skibha hall in 
Junction C ity on Monday evening 
and tendered Miss Gladys and W al­ 
lace Sack a farew ell 
party. 
This 
w as a com plete surprise and very 
much appreciated by the tw o who 
•*n 
T hursday 
departed 
for 
their 
home a t Christobel, Panam a. 
The 
evening w as spent in dancing with 
music furnished by the N ortherners 
of Stevens Point. A g ift was pre­ 
sented earh one in rem em brance of 
th eir 
m any 
friends. 
D uring 
the 
course of the evening a flashlight 
picture w as taken by R. L. Grover, 
of 
about 
twenty-five 
dancing 
couple*.—g. 


—3 rooms and 
bath 
u p stairs for The evenings last rubber of 
rent. Reasonable. 231 10th Ave. No. bridge 
leads 
to 
the 
home 
No children. 
I 
stretch. 


Ladies’ Aid— 
M rs. C harles Neuman w as hostess 
| to the M ethodist Ladies* Aid a t her 
home in Junction City on T hursday 
afternoon. 
A very nice crowd at- ; 
! tended. A fter the regular order of 
business a delicious repast w as se rv -1 
, ed by the 
hostess. 
M rs. 
C hester 
Barnes of Delavan was an out-of 
town guest. ~g. 


A K J 8 6 
V A Q 7 4 
♦ K Q 4 
• A K 


A » 
V 9 € 3 
♦ A IO 6 
A J IO 8 6 5 3 
Duplicate— None vul. 
South 
W f*t 
North 
K a* 
Pass 
Pass 
I N. T. 
Pas* 
2 a 
Pass 
SN . T. 
Pas* 
Pass 
Pass 
Opening lead— A «• 
2 ‘t 


Two Re-entries Required in Dummy, hut Only Way Is to 
Gamble on Success of Finesse 


Solution to Previous Contract 
Problem 


b y WM. e . McK e n n e y 
Secretary, Am erican Bridge League 


Re-entries are of such Im portance 
th at at tim es you have to take a 
deliberate gam ble of losing an extra 
trick or two to create a neeoed re­ 
entry, 
Sandy W aterm an of New York 


Today’* Contract Problem 
South Is playing the eou- 
tract at four w ade*. 
West 
wisely did not double. 
He 
cashed the king and ac* of 
hearts. 
How can South pre­ 
vent W est from winning two 
spade tricks? 
A IO « 5 3 
V J IO 4 3 
♦ A Q J 7 
♦ « 


A Q J 8 4 
V A K 6 3 
A IO < I 
♦ « * 


A V old 
8$ I S 7 
A I I 5 3 
A K Q J 9 
7 3 
A A K 9 7 I 
V Q ! 
e 
A K S 
A A IO I 5 
Solution In next Issua 


City called my attention to today’s 
hand, which was played in a re­ 
cent duplicate game, and he re­ 
m arked, “ Isn’t it surprising that 
out of a nine-table section, only 


WASH TUBS 


MV OUM 7 TH CM 'N 
IBlASTgp COPS A R B OW O U « 1 
TRAIL. 


* GOOD, MEAVE U S /7 \ (W haT'lJ YOU LEA VE THEM S*A g£ 
y 
WE 
TO Mg. AIN'T MO MAM 
7 0 ? J OM LAMO ER SE A kiNJ 
TW BE s r O ' BULL 
( 
8V TWQ MOE C f J 
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Meet the Boy Friends 
By Crana 


FRECKLES AND HIS FRIENDS 


Bu l l , 
T H E V IL 
s h o o t 
_ s o u / 
Th e V IL L - 


One Good Mark Deserves Another 


GOSH WHY 
J IT W ASN'T 


ALL TU E 
J JUST A R E C E 


FU SS ONER \ Qf= P A P E R — 
A P IE C E 
< rT WAS A 
O F PA P B R I 
M A p I 


Y r, r n 


I KNOW.. A 


MAP OF AFRICA I 
BUT I J U S T 


BO RROW ED PT? 
I WAS GONNA 


BRING IT B A C k , 


W HEN SCHOOL. Y 
^ 
mm our* J 


"ttXJ MEAN, 
W H E N 


SCHOOL WAS 
tJUT FO R 
VACATION ? 


* r $ v 


Y E A H . BUT DOWT TELL MOM 
AN POP..Tt>u S E E , W E 


W ERE S 'PO SED TO TURN 


IN DRAWINGS O F M A PS .... 


I WAS SUPPOSED TO DRAW 


A MAP O F AFRICA .. BUT 


TOU KNOW I C A N T 


d r a w f 


'N' 


W H EN I SAW TWAT DAMPY MAP 
IN THE BO O KCASE, I PUT M Y 


N A M E ON IT, AND HANDED IT 


IM ....AN D I GOT A S W E L L 


e. 
m a r k o m nr, t o o / / 


A W 
J - i ij f t u y 1 A M n 
1. 8 ><mm a 
_ 
> -- 


By Mosser 


T H A T S MOT THE 


ONLY THING YOU LL 


HAVE A SW E L L 


^A R K OM ! ! 
t r T f f 
nEgj 


" /, 


two pairs made the play th a t gav« 
them their c o n tra c t? ” 


It is not a difficult hand and it 
is 
hard 
to 
understand 
why 
th* 
m ajority of pairs did go w rong. 


The Play 
W hrti 
E ast opened 
th* abt 
of 
spades 
and 
W est 
played 
th e 
queen, N orth wa* safe in w inning 
tho trick w ith the king, as he •till 
had the spade suit stopped. 
The 
ace and king of clubs were cashed 
and ths queen did not fall. 


Of course, the declarer could get 
into dum m y with the ace of dia« 
mends and lead a club, but now he 
w uM not have any way to make 
the good clubs after he established 
to make the contract. 


So the correct 
play wa* to lead 
the four of diam onds and finesse 
dum m y’s ten spot. 
T rue enough, 
this play m ight fail, but your con­ 
tra c t was doomed fo r defeat, so 
why not take the gam ble? 
It had 
a 50-50 chance of winning. 


In toiiay’s hand the ten spot ’ 'Id. 
The jack of clubs was 
returned 
from dummy and 
a sm all 
h eart 
discarded by declarer. 
F ast v a l 
forced to win the trick w ith the 
queen. 
Now if E ast returned the 
seven of spades, N orth would win 
the trick w ith the eight spot, cash 
the king of diamonds, w inning in 
dum m y w ith the ace. 
. 


The 
three 
good 
d u b s 
were 
cashed, 
declarer 
discarding 
tw o 
spades and a heart. 
F ast, to make 
a trick, now had to throw away the 
ace of spades, and so keen the king 
of hearts guarded. 
**.ve no trum p was made by de­ 
clarer. 
Even though E ast cashed 
his ace of spades, five no trum p 
could still be made. 


E arly exam ples of veneered fu r­ 
niture 
can be traced 
to ancient 
E gypt, when it was made for kings. 


Female polar bears hibernate, but 
the male* 
venture 
out for food 
throughout the winter. 


Water is the most used liquid in 
the chemical 
industry; 
sulphuric 
({acid rank* second. 
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■DEATH WARRANT1 
OF BIEL SEALED 
BY 1 5 - 1 4 VOTE 


Wautoma News 


Mr. and Mrs. C. Boulet of Mil­ 
waukee spent Sunday at the John 
Lagan home. 
Mr. and Mrs. J. J. Johnson at­ 
tended the state convention of the 
county clerks at the Buena Vista 
hole!. Wisconsin Dells, the first of 
the week. 
Mr. and Mrs. H. J. Eagan motor­ 
ed to Minocqua Sunday to visit Mr. 
and Mrs. John Eagan. 
Mr. and 
Mrs. Adolph Kretiger 
arid daughter, Ere id a, and husband 
Milwaukee and Mr. and Mrs. 
Gustav Kreamer of New York are 
•pending two weeks at Mrs. Hubert 
YuungJove’* cottage at Silver Lake. 
Noami 
Jones, 
who 
teaches 
at 
Hurley, spent the week-end at the 
(lad Jonas home. 
Miss J ones is 
Gad Jones' sister. 
Mrs. Emery Weeks underwent a 
goitre operation at St. Aeries’ hos­ 
pital. h>»nd du lac, Monday illum­ 
ine 
Miss Ida Blader of Neenah spent 
Saturday and Sunday with her sis 
ter, Mias V inn a- Dialer. 


(Continued from Page One) 


would swing the trick for the ad­ 
ministration, cast his vote with the 
majority. 
The death of the bill came swift­ 
ly and few* words were minced. 
Defeat Substitute 
The senate was ready to go I 
bat solely upon the i.-suea raise.) I 
in the governor’s program. It made j 
this clear by defeating 24 to 5 the j 
substitute bill 
Senator Harry 
Griswold <R) West Salem, which 
substantially curtailed the govern­ 
or's taxation proposals. 
The killing of the substitute was 
preceded by a brief debate. Then 
President Pro Tem Harry Bolens, 
who was presiding, ordered the roll 
call on the bill itself. No one rose 
to speak. 


Moment of Confusion 
A moment of confusion followed 
the result. Democratic Leader W. 
D. Carroll, of Prairie du Chien 
asked that the defeated hill be sent 
immediately to the assembly. 
On the thin hope that a week-end j 
recess might change one opposition 
vote Progressive leaders rose to 
shout their objections for once the j 
bill left the senate’s possession it 
was virtually beyond recall. 
Senator Carroll could not muster 
sufficient votes to suspend the rules 
so he accompanied the same purpose 
by moving reconsideration to pre­ 
vent any administration attempt to 
revive the bill. 


Maneuvers Fail 
Progressive ehiefs tried 
all 
the 
parliamentary maneuvers in the rule 
hook to forestall reconsideration at 
that time but finally lost on a point 
of order and the vote was taken. It 
was still 15 to 14. 
Two hours later Governor I.aFol- 
lette went on the air for a radio ad- 
rirets which had been scheduled ear­ 
lier in the day. 
He had planned to make another 
•f his series of appeals for approval 
of his program but the address was 
hastily revised. 
The chief executive pieced upon 
the senate majority “the responsi­ 
bility of denying thousands of men 
and women In Wisconsin r. chance to 
earn their own living." 
'Time Is On Our Side" 
He said the senate has blocked his 
plan now but that sooner or later a 
program based upon the essential 
features of the plan will be adopted 
because “time is on our side.” 
A Democratic spokesman, Sena 
tor Sherman Wade, of Antigo, will 
deliver a radio address tonight to 
reply- 
, 
. 
Against 
the 
governor’s charge 
that the senate refused to accept an 
adequate relief program. Democra­ 
tic chieftains leveled the accusation 
that the chief executive was invit­ 
ing disaster by mortgaging the fu­ 
ture of Wisconsin for 20 years. 
Claim Taxes 1’nnecesaary 
They contended that the 
state, 
cities and counties will get as much 
or more money under a federal pro­ 
gram without adding an additional 
$109,000,000 of taxes to expand the 
works set up. 
Several weeks ago the governor 
caused the incorporation of the Wis­ 
consin Finance Authority, a private 
organisation whose directors 
were 
named by him. 
His enabling act authorised the 
WFA 
to 
accept 
the $100,000,000 
federal grant and to administer it. 
The purpose of a private corpora 
ti on was to permit the spending of 
funds on works of internal Improve­ 
ment, such as rural 
electrification 
and bousing, .which are prohibited 
by the constitution. An official arm 
of the state government could not 
undertake such a program, he said. 
’T oe Much Power" 
The Democrats severely criticized 
this set-up on the charge that it 
placed too much power in the gov­ 
ernor’s hands and at the same time 
relieved him of any responsibility 
to the state. 
They claimed this was especially 
true of the $14,000,000 recovery in­ 
come tax on excess earnings of 1936 
and 1937 which was to have been 
allocated to the WFA. 
They also objected strenuously to 
the power conferred upon the WFA 
to enter Into contracts with muni­ 
cipalities requiring the pledging of 
taxes and bond issues for an expan­ 
sion of works projects. 
Ridiculed 
Accusations 
The governor ridiculed the accus 
at ions that hi was trying to assume 
a dictatorship. He said that the fed­ 
eral grant did not offer sufficient 
volume to give work to all the job­ 
less, both on and off relief, that tho 
program did not call for increased 
municipal taxes, but only for the 
pledging of tax revenues that will 
have to be raised and spent over the 
next few years. 


Church Cooking 
School Proves 
Q r e a t Success 


The washing machine 
given 
by 
Better Housekeeping as a grand at­ 
tendance award at the final session 
of the St. Lawrence cooking school 
last evening went to Mrs. William 
[timbal of Nekoosa while the $50.90 
scholarship offered by the Milwau­ 
kee School of Engineering was won 
by C. W. Baldwin. 


Other prizes at the session were 
won by the following: Candy dish, 
Mrs. Al Rj’bicke; dish, Mrs. Stan- 
Certified 
Monday 
Bargains j 


Underpriced special for a 
thrilling one day sale only. I 
No mail or phone orders. 
Johnson Hills 


ley Romanski; permanent wave, Rev. 
S. P. Mieczkowski; 
one 
half 
ton 
coal, Dorothy Ryskowsky; one half 
ton 
coal, 
Mrs. 
Leon 
Matthews: 
grease job, Mrs. Ashenberg; banana 
bread, Mrs. J. 
Kirschling; 
salad, 
Mrs. Ernest 
Falimer, 
Mrs. 
Roy 
Radtke and Mrs. Ross; $50.00 cer­ 
tificate, 
Mrs. 
Anton 
Shymanski; 
$50.00 certificate, Irene Kobza; $50.- 
00 certificate, Tom Dillinger; $50.00 
certificate, Mrs. Stanley Romanski; 
$15.00 certificate, M arjorie Wallock; 
electric mixer, Mrs. August Niebau- 
or; bags of groceries, Sophia Woz- 
nick, 
Mrs. 
W arren 
Beadle, 
Mrs. 
.John Colla, Mrs. J. Trieger, Mrs. 
William Ryskowski, Mrs. Mary Lu- 
kaszewski, Mrs. J. M annagan, Mrs. 
J. Rucinski, Mrs. A. It. Wittenberg. 
Mrs. Frank Brostowitz; flour, Dr. 
L. C. Pomainville; coffee, Mrs. B. 


Musch; mirror, Proxida 
Golla; 
I 
gallon varnish, Mrs. Jean Walters. 


At the afternoon session, bags of 
j groceries went to Carol 
Messier, 
Mrs. E. Zeamnn of Stevens Point, 
Mrs. R. Seehagen, Mrs. K. Domeske, 
Mrs. J. Malicke, 
Mrs. 
J. 
Konkel, 
Mrs. J. Jackson, Mrs. Frank Brosto­ 
witz and L, H. I.uebtow; flour to 
Mrs, C. P. Gross; and a toaster to 
Mrs. Frank Le Von. 
The school, conducted by Maids 
Loper, dietician, assisted 
by Miss 
Clara 
Pnvloski, 
and 
managed by 
William P. Rather, was highly suc­ 
cessful. 


Pleasant Hill 


Disease germs cannot live in the 
Antarctic region, which ie perhaps 
the healthiest area on the face of 
the globe. 


Carl Haumschild is a patient at 
St. Joseph’s hospital in Marshfield. 
William Hahn and Kenneth Pet- 
rick attended a meeting at Stevens 
Point Wednesday. 


Mr. and Mrs. William Hinrichsen 
and family and Mr. and Mrs. Robert 
; Hinrichsen enjoyed 
an 
outing 
at 
Wildwood park on Sunday. 


Mrs. Kathryn Whitney of Lindsey 
is moving in the cheese factory. She 
has been engaged to teach the Pleas­ 
ant Corners school this coming year. 
Mr 
and Mrs. Clyde Winch and 
son, Homer, of Sigel were Sunday 
dinner guests at the home of Miss 
Mabel Strope. 
Clarence Erdman 
of 
Wisconsin 


Rapids was a Saturday night visitor 
at the William Hinrichsen home. 
ter, Ella, and sons, Lawrence and 
Leonard, 
were 
Wednesday 
night 
visitors at the William Hinrichsen 
home. 
Mr. and Mrs. Guy 
Barney 
of 
Santa Paula, Cal., who have been 
visiting at the Ollie and John Thed-1 
Miss Eilene Fox 
spent 
Sunday 
ens homes left Thursday for their visiting with Helen Bubolz at Nat 
homes. 
wick. 


Mr. and Mrs. Neal Vanderwalker 
left Saturday for Clintonville where 
they will attend the wedding anni­ 
versary of a relative. 


Mr. and Mrs. William Hahn at­ 
tended a birthday party at Hewitt 
Sunday evening. 
Miss Mabel and 
Arnold 
Strope 
and Mr. and Mrs. William Yoss and 
family were Sunday night visitors 
at the George Felt home in Rich­ 
field. 
Mrs. Bertha Herzberg and daugh- 


Mr. and Mrs. J. B. Nash of Wis­ 
consin Rapids were Monday visitors 
at the Herman Siebenhaar home. 
Violet Chultz of Belvidere, 111., ar­ 
rived Saturday to visit with Mr. and 
Mrs. William and Mr. 
and 
Mrs. 
Ernest Hillman. 
Gilman Coombs attended a Union 
meeting at Wisconsin Rapids on Fri- 
' day evening. 
Mr. and Mrs. Arthur Lieber and 
son, Calvin, were Sunday visitors at 
the Arthur Lieber home. 
Mr. and Mrs. William Hahn were 


business callers at Wausau on Mon­ 
day. 


Irene Herzberg of North Hansen 
spent Thursday with Mr. and Mrs 
Ellis Fox. 


Only one of every 300,000 letters 
mailed in the United States is lost 
before delivery. 


Wealthy Indian families drink wa­ 
ter scented 
with rose of jasmine 


fragrance. 
—Your grocer will have 
fresh 
strawberries for canning and table, 
Monday—Order yours today. Wood 
County Fruit Growers’ Ass’n. ber­ 
ries are fresher and sweeter.—Adv. 


Women’s regular $3.95 
Sport 
Shoes 
1.89 


White elk sport oxfords. 
Good- i 
ear welted. 
I,eat her soles and 1 
eels. 
Regularly $3.05—Monday 
at $1.80. 
I 


Sale — to 59c Bathing 
SHOES, CAPS 
* _ 
and BELTS 
* V C 


While they last. Monday only a 
special lot bathing ahoes, caps 
and belts at 10c. 


First Floor 


Monday—save on these 
36 Inch - A 
Percales * *Jf 


Fast colored percales in patterns 
for every summer use. 
36 inch­ 
es wide. 
Monday special only at I 
10c yard. 


Children’s to 59c 
Sun 
Suits 


Mesh tops, knitted trunks. 
In 
red, 
green, 
blue, 
etc. 
colors. 
Sizes 2 to 6 years. 
Monday 
special at 19c. 
3rd floor. 


19c 


Misses and children’s 
KNIT 


SWEATERS 
1 
5 C 


Regular 29c values in summer 
tuckstitch 
sweaters. 
Pastel 
shades. 
While they last, Mon­ 
day only at 15c each. 


SAVE ON 
Floor W ax 
Pints 
reg. 75c 
Quarts 
Reg. $1.30 
59c 98c 


Johnson’s floor wax. 
Just ap­ 
ply, 
no 
rubbing 
or 
polishing 
necessary. 
Monday special at 
low prices. 


All large pieces 
Enamel 
W are 
8 8 c 


Double porcelain ware in ivory 
with green trim. 
Choice covered 
kettles, dish pans, double boil-1 
en , tea kettles, etc. 


Regular $1.98 
MIRRO 
DRIPOLATOR 1*48 


Regular $1.98 value for Monday 
only. 
8 cup Mirro aluminum 
ware. 
Black handle. 
Monday 
only at $1.48. 


Regular $1.39 
Lawn 
Bench 
99© 


40 inch lawn bench. 
Made of 
seasoned 
woods. 
Finished 
in 
black and orange or natural and 
green. 
Folding type, 99c. 


Monday 
only—large 
24 x 48 
^ 
RAG RUGS 
2 5 © 


Colorful hit and miss weave nag 
rugs. 
Made of rleaji materials. 
Fringed end*. 
Monday special 
25c. 
Third floor. 


Men’s Regular 9Sc 
Dress 
Shirts 
7 7 « 


In fancy patterned broadcloths 
Guaranteed 
fast 
colors. 
Our 
regular 
08c 
qualities, Monday 
only, 77c. 


Men’s Genuine 
Panam a 
Hats 


A hat that sells regularly fur $*1 
included for Monday at $2.19. 
Full leather sweat bands. Op­ 
timo . nape. Cool wui durable. 


2.19 


a Thrill mo 
Sporty 


at Lincoln Athletic Field 


IS CO NS IN 
RAPIDS 


Wisconsin State League 
BASEBALL 


Bringing Together Two Rival Nines 
Green Bay 


vs. 


Wis. Rapids 


Game Called 2:30 P. M. 


Big Free 
Attraction 


ALI.- vs 
THE 


STARS 
EMPIRES 


Wisconsin Rapids 
Stevens Point 


in a 
Mid-State League Doubleheader 
Softball Card 


These two teams are fighting it out for first place in 
the league. . . . Ifs a game you can't afford to miss. 
First Game at IO A. M. 


Attraction Extraordinary! 
Northeastern Wisconsin 
OL DE N 
L O V E S 


Championships 


GREEN 
WIS. 
VS 
BAY 
RAPIDS 


Golden Cloves 
TEAM 
Golden Gloves 
TEAM 
■a 


You ll find this a most enjoyable afternoon of baseball, 


the Great American Sport. 


BATTERIES: Green Bay— Rowe, Petcka and McClain, 


Rapids— Van Fleet, O’Shaughnessy, Earling and Shipley. 


Admission: Adults 40c 
Children Over 12 25c 


GOLDEN GLOVES BOXERS 


Will be introduced to the crowd in the afternoon immediately pre­ 


ceding or during the game. 


First Bout at 8:30 P. M. 


The First and Biggest 
Outdoor Boxing Show 


Ever Staged in Central Wisconsin 
12-FIGHTS-12 


and every weight class represented. 


Ringside 75c 
Grandstand 50c 


Bleachers 40c 


Children and CCC Enrollees 25c 


Come out under the stars and see this outstanding 
Boxing Show. 


F I R E W O R K S 


A colorful display of Flag Aerial Bombs preceding the Ball Game in 
the afternoon and Star Shells preceding the Boxing show in the eve­ 
ning. See Old Glory unfurled high in the air! 


Plenty of Parking Space 


For Hundreds of Cars 
C O N C E 
I 
IkI 
Of All Kinds on the Grounds 
I 
1^1 *3 
All Day and Evening 


FI GHT 
TI CKETS 


On sale at Wilpolt’s Restaurant, Tribune Office and Jack’s White 
House Tavern in Wisconsin Rapids; Port Pharmacy, Port Edwards; 
Voss Hardware, Nekoosa, and Congress Cafe, Stevens Point. 


Let Wis. Rapids Entertain You on the 4th 


The Tribune s 


BOOK 


W H A T AND H O W TO PR E PA R E AND SERV E 


Here is a helpful guide to buying, planning, cooking and serv­ 
ing tem pting dishes for every occasion. These recipes have been 
carefully selected by Helen M artinek Treutel, Home Economist and 
Food Editor of The W isconsin Rapids Daily Tribune. Mrs. T reutel 
has personally tested the m ajority of these recipes and has pro­ 
nounced them delicious. 
It is the first of a series of Cook Books which will be published 
at regular intervals in the future. 


Since we made ours an ELECTRIC HOME 


We 
live BETTER . . . 
Save MORE 


Electric Refrigerators—Electric 
Ranges — Electric Washers— 
Electric Water Heaters — Vac­ 
uum Cleaners — Ironers — 
Fans, Heaters, and scores of 
small appliances help make life 
more enjoyable in the home to­ 
day ! 


Every Housewife knows the advantages of the 


modern A utom atic Electric Ranges. 
If she does 


not ow n one, she is longing to do so. H er friends 


and neighbors tell her how wonderful they cook 


and bake; how clean and safe they are; how they 


save tim e and labor, and the cost of operation is 


less than any other form of fuel. 


Electric Refrigerators, too, are so convenient. 


T hey actually pay for themselves in saving on 


foods. 


Electricity rates are low in Wisconsin Rapids. A s 


our city grows and m ore homes are becoming 


electrically equipped rates are being lowered. To* 


day this com m unity enjoys a rate far below m ost 


cities its size and larger, and even low er rates 


m ay become effective soon. 


W hy not enjoy these tim e and labor saving clee* 


trie appliances w hen it costs so little to operate 


them ? 


\ our Electrical D ealer Offers Such Easy Term s T hat You Really Need Not Be W ithout Them ! 
Waterworks & Lighting Commission 
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THE MOST AMAZING 
PERFORMANCE RECORD 


off a *iu fbftuje/ioiaX bn t&z ooxaL $ / 


ALTHOUGH the G-E refrigerator 
Jl\ 
is not guaranteed to withstand 
“ acts o f providence” and abuse, 
there are thousands o f incidents 
where even fire, flood, tornado and 
explosions have failed to damage this 
famous sealed-in'Steel mechanism. 


Sealed in a fortress o f steel the 
matchless G-E mechanism is pro­ 
tected from air, dust and moisture. 
These are the elements that cause 
w ear, rust and corrosion, and cut the 
life of an unprotected mechanism 
short. If you would buy a refriger­ 
ator for lasting performance—be sure 
the mechanism is sealed-in-steel. 


Important to the refrigerator buyer 


is the amazing performance record 


of hundreds of thousands of G -E's 


now in use six, seven and eight 


years. Today, they ore os good 


m e ch a n ica lly as when first pur­ 


chased. Their record is unparalleled. 


Performance—not for a season or a 
year or two, but year after year—is 
what counts in a refrigerator. It 
outweighs all other features com­ 
bined. Look first to the mechanism. 


You Pay N o Price Penalty for 


General Electric Perform ance 


GENERAL ELECTRIC MONITOR TOP 
The standard of excellence 
rn 


" A g e l e s s " G e n e r a l E lectric 
seaied-in-steel mechanism and 


5 YEARS 
Performance Protection 


for only $1 a year 


in all three types of refrigerators: 
Monitor Tops, Flatops, Liftops, 
A dozen models to choose from. 
A style, a size, a price for every 
requirement. 


C f MODEL X A -tptcm llf 


d e ign e d fo r i n j t f i M i n 
• 


C t L i r T O P - M * r f # r « 
re frig e ra tio n mt Irene** < M 


GENERAL ELECTRIC FL ATOP 
A rtifice** of modern tty/mg 


F E A T U R E S! YES! 
General Electric's ore the only 
refrigerators with Stainless Steel 
Super-Freezers. Cannot chipor rust. 


•Sliding Shelves • Interior light­ 
ing • Temperature Control • 
Foot Pedal Door Opener • De­ 
frostin g Switch • V egetable 
Drawer • A i-Steel Cabinets 


Prices os 


low os . *855? 
GENERAL flfe ELECTRIC 


See how General Electric bas M ODERNIZED ELECTRIC COOKERY 
N 
OW, to the incom parable cleanliness and matchless 
convenience of the electric range, General Electric adda 
modern speed and greater economy. 


From the great research laboratories of General Electric cornea 
C .alrod, che new hi-speed heating anil that has revolutionized 
modern cooking. Now you can cook all foods faster and 
with less current consumption. 


Come in and see a demonstra­ 
tion o f the new au to m atic 
G-E range. See how it saves 
kitchen time and elim inates 
cooking failures—how it gives 
rn new taste thriU to every meal. 


There is a G eneral Electric 
model and size range that will 
exactly meet yonr require­ 
m ents. M odern­ 
ize your kitchen— 
prices as low as $99.50 
The nett G-E Marquis Modem 
flat-top design. Fully auto - 


I tro d 


G E N E R 
R A C O R S 


m a tit. (.a ir e d equipped. 


ANG ES CAN BE PURCHASED ON TERMS AS LOW AS $6.00 PER 
MONTH 
Hi: HALY All SIC c o . 


Wisconsin Rapids, Wis. 


ELECTRIC & PLUMBING SHOP-NEKOOSA 
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HereAreSome 
M ore Popular 
Meat Recipes 


( Continued from Page T utnty-O n<) 


burning. Add ran of tomatoes and 
enough water to make 
liquid 
for 
dumplings. Season with salt, pepper 
and a dash of paprika. When mix­ 
ture comes to a boil, drop dumplings 
in by spoonful* and cover tightly, 
cooking for at least IO minutes with­ 
out uncovering. 
Dumplings 
I cup flour. 
I level tsp. salt. 
3 level t*-p. baking powder. 
I tsp. butter. 
Mix thoroughly, add a little cold 
water ami drop into tomato liquid. 


HONORABLE MENTION 
Mrs. Harry Vos berg 
Route 4, Box 51 
LIMA BEANS WITH CHOPS 
lh. dry lima beans. 
I tsp. salt. 
I tbsp, sugar. 
*7 teaspoon prepared mustard. 
I tablespoon chopped onion. 
1-3 cup tomato catsup. 
I lb. pork chops. 
Cook lima beans until almost ten­ 
der. 
Season with salt, sugar, mus­ 
tard, onion and catsup. Pour into a 
flat baking dish. 
Add 
liquid, 
if 
necessary, to cover beans. 
Place 
pork chops on top of the beans, sea­ 
son witn salt and lapper and then 
put in oven with moderate heat. Af­ 
ter chops are nicely browned turn 
them over and continue baking until 
they are nicely done, about I hour. 


HONORABLE MENTION 
Mrs. John Tjepkema 
Arpin 
NORMANDY POT DINN KR 
Brown and season a piece of beef 


as for pot roast. Place in a heavy 
casserole from which steam cannot 
escape. Surround the meat with small 
peeled potatoes, cover with a layer 
of washed dried apricots, covered 
with a layer of celery cut in 
inch 
pieces. Then a layer of peeled and 
quartered carrots. Season each lay­ 
er with salt and pepper and a little 
minced parsley or crumbled dry cel­ 
ery leaves. Add one cup water. 
Bake four hours, in a slow oven. 


HONORABLE MENTION 
Mrs. ('ora E. Rowland 
1311 Oak Street 
HUNTER'S DINNER 
I lb. ham. 
I lh. bacon. 
I can tomatoes. 
I can lima beans. 
I can com. 
I can spaghetti. 
Cut meat up into pieces. Fry in 
spider until well done. 
Turn over 
and over. Leave in drippings. Acid 
% tap. salt. Serve in a tureen, with 
a plate of hot toast. 


HONORABLE MENTION 
Mrs. Otto Kaufman 
Port Edwards 
ENGLISH HAM LOAF 
Chop equal 
quantities of cold 
cooked veal ami ham. Butter a bak­ 
ing dish and place in layers of veal 
and ham, cold boiled macaroni and 
sliced hard boiled eggs. Season each 
layer with salt and pepper, chopped 
parsley and a pinch of nutmeg. Add 
I cup of milk and bake until well 
browned over the top. This makes a 
delicious dish served hot and may 
be sliced cold and served on crisp 
lettuce with mayonnaise. 


HONORABLE MENTION 
Mrs. William J. (hellew 
Amin 
LEFT-OVER MEAT AND VEGE­ 
TABLE LOAF 
3 cups left-over meat. 
I cup celery. 
I cup onion (raw). 
I cup Irish |M»tatoes. 


2 eggs. 
I cup carrots. 
I* barspoon red pepper. 
1 teaspoon pepper. 
2 teaspoon salt. 
I cup milk. 


Put meat and vegetables through 
meat grinder. Add lapper and salt, 
then run through meat grinder the 
second time (this makes the loaf of 
a light texture). Add eggs, milk, 
and mix well. Pack into loaf {tan and 
bake one hour at 350 degrees. Serve 
with tomato sauce or a mushroom 
sauce. 


HONORABLE MENTION 
Mrs. E. W. I n w o o d 
720 High Street 


PORCUPINES 
I pound beef ground. 
1 tablespoon finely minced onion. 
2 teaspoon baking powder. 
\ cup milk. 
Salt ami pe pper. 
H rap uncooked rice. 
I can tomato soup. 
Combine ingredients with excep­ 
tion of tomato soup. Form into 8 or 
9 balls, put in small casserole. Pour 
tomato soup over the 
meat 
balls. 
Bake for 35 minutes in 400 degree 
oven. Cover and bake 35 minutes 
more. Serves six. 


HONORABLE MENTION 
Mrs. Ray Herzog 
Port Edwards 


FIVE COURSE DINNER 
I pound fresh hamburger 
5 medium raw potatoes 
I small bunch celery. 
3 medium onions. 
I can tomato soup. 
Salt and pepper. 
Method: 
Fry hamburger 
until 
clone. Shoe potatoes quite fine, cut 
celery fine and slice 
onions 
fine. 
When meat is done place on bottom 
of casserole, add sliced potatoes, sea­ 
son. Then lay chopped celery over 
l»otatoes and season. Add sliced on­ 
ions and lastly pour I can tomato 


soup over all. Stick fork in through 
contests here and there, so that to­ 
mato soup may ooze through to bot­ 
tom. Bake one hour in 4(H) degrees 
oven. 


HONORABLE MENTION 
Josephine (.anima 
2120 Grand Avenue 


PORK CHOPS EN CASSEROLE 
fi thick pork chops. 
I can com. 
I «*£*• 
I cup bread crumbs. 
I green pepper. 
I cup celery. 
I small onion. 
3 tablespoons flour. 
Salt. 
I cup milk. 
Chop celery, onion and green pep­ 
per. Mix and fry to a golden brown 
in butter. Add well beaten egg, corn 
and bread crumbs. Season with salt 
and pepper. Make a thick cream 
sauce by blending flour in fat in 
which the vegetables were browned 
and adding milk. Brown chops on 
both sides and place in a buttered 
baking dish. Spread com mixture 
over the top and poor cream sauce 
over all. Bake in a slow oven 45 
minutes. 


HONORABLE MENTION 
Mrs. William Tessmer 
Junction City 


BAKED NOODLES WITH 
HAMBURGER 
Take one pound of noodles 
and 
cook until tender. Cut one onion in 
flying pan and add two pounds of 
hamburger and fry like you would 
for chili. Then put 
hamburger 
in 
baking dish, add noodles, one can of 
tomatoes, one small piece of cheese 
(cut fine! and salt and pepper to 
taste. Mix altogether and put little 
bits of butter on top. Put in oven 
and let bake one hour keeping dish 
coveted until the last 15 or 20 min­ 
utes. Then take off cover so it may 
brown on top. 


HONORABLE MENTION 
Mrs. Edward C. Dhein 
1021 Ninth Avenue North 


DINNER IN A DISH 
4 tbsp. fat. 
1 medium sized onion, chopped. 
2 green peppers, sliced. 
1 lb. hamburger. 
1*4 tsp. salt. 
M tsp. pepper. 
2 eggs. 
2 cups fresh cut or thick canned 
com. 
4 medium sized tomatoes, sliced. 
*4 cup dry bread crumbs. 


Put fat in skillet and lightly fry 
peppers and onions for a few min­ 
utes. Add meat and blend thorough­ 
ly. Add seasonings. 
Remove from 
fire. Stir in eggs and mix well. Put 
I cup com in greased baking dish. 
Then half the meat mixture. Then a 
layer of tomatoes. Then another lay­ 
er of com, meat and tomatoes. Cov­ 
er with crumbs. Dot generously with 
bits of butter. Bake in a moderate­ 
ly hot oven 375 degrees F. for 35 
minutes. 


COLD COOKERY IS POPULAR 
TODAY 


Cold cookery is as important 
a 
phase of food preparation today as 
oven cookery. In fact, the average 
city homemaker does more food pre­ 
paration in the refrigerator than in 
the stove. Frozen or well chilled su­ 
preme,* for the first course or chill­ 
ed, jellied Soup and fruit soup ar* 
electric refrigerator prepared. 


The best 
cooks 
take 
unlimited 
pride in the 
refrigerator 
salads, 
cakes and frozen desserts that are 
in menus of today’s hostesses. 


Even pastries and hot 
rolls 
are 
mixed and cut or rolled and placed 
in the refrigerator to ripen for the 
oven. 


There are recipes throughout this 
section to use in these various phases 
of refrigerator cookery. 


HIGH QUALITY FOODS 


I ’ a ir w a y 


Whether ifs canned Roods, package foods, coffee, tea or spices, 


you are assured of the highest quality when >ou buy the 


Fairway Line from your favorite independent grocer. . . . Only 


the best obtainable can be sold under the Fairway I.abel which 


is your as-urance of the finest. . . . It’s thrifty to buy Fairway 


Products because the members of your family are bound to be 


well pleased with them. • . . Why take chances with unknown 


brands when you can get Fairway for so little money? . • • 


Tell your grocer you want nothing but Fairway. 


Serv-We'l. 


Serv-Well is the next be**t in foods of all kinds. There is \erv 


little difference in the quality and this line is far superior to 


many products which sell for considerable more money . . . 


And the Sew -We!! Line is just as complete as the Fairway 


Line. . . . To get the best results from the many recipes which 


are published in thk Cook Book u«*e Sew-W ell products. . . . 


Of course, you’ll be making salads this summer and you’ll want 


real tasty salad dressing. . . . You can obtain it in the Sew W ell 


lane at special low prices now! 
Helen Martinek Treutel 


Used 
FAIRWAY PRODUCTS EXCLUSIVELY 


in testing the many recipes which were entered in The Tribune’s Cook Book Rec­ 


ipe Contest. She says: 


“I A lw ays Specify FAIRWAY Because I Knoiv There 
Can Be No Finer Quality In Foods' 
t f 
Wood County Grocery Co. 


Phone 641 


Saturday, June 29. Y9.35. 
Wisconsin Rapids Daily Tribune 
Announce Winners in Recipe Contest 


Award 10 Cash 
Prizes For Best 
In Five Groups 


HI NOR KOS 
OF 
ENTRIES 
R E C E I V E D , 
MAKING 
TASK OF JUDGES DIFFI­ 
CULT; 
TWO 
CLASSES 
HEU) OVER. 


Winners of cash prizes for 
favorite recipes submitted in 
the contest conducted in con­ 
nection with The Tribune’s 
June Cook Book edition were 
announced 
today 
by 
Helen 
Martinek Treutel, home econ­ 
omist expert, who with the as­ 
sistance of Miss Dorothy Ray 
judged the hundreds of en­ 
tries received. 


First prix* of 12.00 for meat dish 
recipe* i* awarded to 
Mrs. 
Tony 
Trzinski, 1211 West Grand avenue, 
city. 
Mrs. Arthur Withe. 131 Four­ 
teenth street south, received second 
prize of $1.00. 


A in one the recipes for fioh dishes, 
the $2.00 first prize roes to Mrs. 
Manon K. Helms, 900 Second avenue 
South, and the ft.OO second prize to 
Mrs. Ray Mass, 040 Third street 
south. 


In the jam and jelly c Issei fie a lion, 
Mrs. Oscar Hartman of 210 Klev- 
enth street south, wins 
the 
$2.00 
first prize. Second prize of $1.00 is 
awarded to Mrs. 
A. 
M. 
Atwood, 
Route I, city. 


Mrs, f . O. Olson. Fort Edwards, 
la winner of the $2.00 first prize for 
relish recipes, with the $1.00 second 
prize roinr to Mrs. 
Florence 
ko- 
matz, 381 Third avenue south. 
The $2.00 first prize for pickle 
recipes is won by Mrs. J. L. Timm, 
221 Seventh street south. Mrs. M. 
E. Hanneman of Wautoma is award­ 
ed the $1.00 second prize. 
Because the response to the con­ 
test far exceeded 
expectations, 
it 
was impossible to judge the entries 
In all of the classifications originally 
announced. Consequently the recipes 
submitted in the desserts and pas­ 
tries classifications are being held 
0\er until July, when the winners of 
prizes in these two groups will be 
announced. 


High Standard of Excellence 
"I was agreeably surprised by the 
large number of unusual and origin­ 
al recipes received,” said Mrs. Treu­ 
tel in announcing the results of the 
contest. 
“A high standard of ex­ 
cellence prevailed among 
the 
en­ 
tries. I tested out a number of the 
dishes recommended and found them 
to be delicious.” 
In several instances the selection 
of prize winners was extremely dif­ 
ficult, Mrs. Treutel pointed out, be­ 
cause a number of recipes seemed to 
possess equal merit. 
In 
all 
such 
Such cases the recipes were put to 
actual test in order to determine the 
Winners. 
Award Honorable Mention 
Many of the entries in addition to 
those receiving prizes merited atten­ 
tion, and these were given honorable 
mention. 
Housewives from all parts of cen­ 
tral Wisconsin took part in the con­ 
tect, and The Tribune wishes to ex­ 
press its appreciation to all for the 
Interest shown. Checks will be mail­ 
ed to the prize winners immediately. 
The recipes awarded prizes and hon­ 
orable mention will he found else­ 
where in this edition. 


SANDWICH LOAF 
Trim crusts from a day old loaf 
of bread and cut lengthwise in four 
slice*. Put together with fillings of 
sliced tomatoes, lettuce and mayon­ 
naise and sliced hard-hoiled eggs and 
mayonnaise. Frost with 8 packages 
of cream cheese moistened with a 
little milk. Set in ice box one hour. 


Judges Recipe Contest Entries 


Helen Martinek Treutel, above, home economics expert and con­ 
ductor of the recent Tribune cooking school, judged the hundreds of 
entries received in the June recipe contest, winners of which are 
announced today. Mrs. Treutel will also judge the July contest, 
classifications for which are given below. 


The 
One Dish 
Special- -- 
Every Family Requires It 


New Recipe Contest for 


July; Eight Cash Prizes 


FRUIT J TICE IN PASTRY 
Have you ever tried making pas­ 
try with orange or pineapple juice? 
Chill the juice and use instead of 
the ice water the recipe 
calls for. 
Pineapple pastry makes a particu­ 
larly good 
crust to hold 
coconut 
cream fliting. 


Simultaneous with the announce­ 
ment today of prize winners in the 
June recipe contest, a second, sim­ 
ilar contest for July is inaugurated, 
in 
which 
all 
central 
Wisconsin 
housewives are invited to partici­ 
pate. Cash prizes will be awarded 
for the best recipes received in four 
classifications, as follows: 


Dessert*— Gelatin, 
etc. 
(First 
prize, $2.00. 
Second prize, $1.90). 


Cookies—(First prize, $2 00. Sec­ 
ond prize. $1.90). 


Cakes—(First prize $2.90. 
Sec­ 
ond prize. $1.00). 


Pie*—(First prize. $2.00. Second 
prize, $1.00). 


Entries in the July contest will 
be judged, as was the June contest. 
by Helen Martinek 
Treutel, home 
economics expert, who conducted the 
recent Tribune cooking school. 
July IS Deadline 
Recipes under the four classifica­ 
tions listed above may be submitted 
from now until July 15. No entries 
postmarked 
later 
than 
midnight 
July 15 will be accepted. The win 
ning recipes will he published in 
The Tribune's July Cook Book edit­ 
ion, to be issued the latter part of 
the 
month, the definite date for 
which will be announced later. 
In the June contest just closed, 
entries received in the desserts and 
pastries 
classifications 
were 
not 
judged, 
due 
to 
the 
tremendous 
amount of work which Mrs. Treutel 
and her assistant had to perform in 
selecting the best recipes in the oth­ 
er five classes. For this reason the 
dessert and pastry recipes already 
sent in will be entered in their re­ 
spective classifications for the July 
contest. Housewives who sent in en­ 
tries in these 
classes this month 
need not send in duplicate recipes, 
although they may enter additional 
recipes if they wish. 
Rules of Contest 
In submitting recipes for the July 


contest, write on only one side of 
the page, and use a separate sheet 
of paper for each recipe submitted. 
Be sure to attach your name and ad­ 
dress to each sheet. 
When the recipes are turned over 
to Mrs. Treutel for 
judging* 
the 
names of the contestants are re­ 
moved and their entries are identi­ 
fied by numbers only, thus guaran­ 
teeing an absolutely impartial se­ 
lection. 
The Tribune reserves the right to 
publish any or all of the recipes en­ 
tered, whether or not prizes have 
been awarded to them. 
Honorable 
mention will be given to each indi­ 
vidual whose recipe is published. 
Open To All 
AH housewives in Wisconsin Rap­ 
ids anti central Wisconsin are invit­ 
ed to participate in the new contest. 
Address your entries to the Cook 
Book Editor, in care of The Tribune. 


JELLIED RAISIN SALAD 
Pour boiling water over I package 
J lemon flavored gelatin. Stir till dis- 
| solved. Add I cup seeded raisins, 2 
[tablespoons 
finely chopped 
green 
J pepper and 1-2 cup finely sliced cel­ 
ery and 3 slices chopped pineapple. 
Mix weil and pour in individual 
molds. 


ORANGE SURPRISE 
Served with slices o f baked ham 
and fresh asparagus, these oranges 
are an unusual and piquant delicacy. 
Halve seedless oranges and stud 
with whole cloves. Boil until tender 
in a heavy syrup—serve hot. 


These recipes provide a one-dish 
main course far family dinners be­ 
tween guests or a luncheon main 
course anytime. 
These dishes are 
quickly and easily prepared and 
are inexpensive. 


CARROT LOAF 
2 cups ground carrots. 
2 cups bread crumbs. 
2-3 cup chopped nuts. 
1 teaspoon salt. 
1-8 teaspoon pepper. 
2 cups tomatoes. 
2 small onions. 
3 eggs. 


Mix together and place in butter­ 
ed pan and bake one hour. 
Serve 
with cream sauce. 
Serves six. 


LENTIL LOAF 
I 1-2 cups cooked lentils. 
3-4 cups lentil stock. 
I cup bread crumbs. 
1-2 cup minced onion. 
1-2 cup minced green pepper. 
3 tablespoons lemon juice. 
1 1-2 teaspoons salt. 
1-16 teaspoon pepper. 
2 or 3 drops tabasco sauce. 
1 teaspoon Worchestershire sauce. 
2 tablespoons fat. 


Panfry onion and pepper 8 min­ 
utes in the fat. 
Mix all ingred­ 
ients and shape into a loaf. 
From 
30 to 45 minutes are required for 
baking the loaf. When baked turn 
into a hot serving di>h. 
Tomato 
sauce is very good with this. Serves 
four. 


BEAN LOAF 
8 cups cooked beans. 
1-2 lb. cheese (grated). 
2 tablespoons sausage drippings. 
1 cup bread crumbs. 
1-4 teaspoon salt. 
2 tablespoons minced onion or 
green pepper. 


Put beans through meat grinder. 
Add cheese, seasonings and bread 
crumbs and form into a loaf. Bake 
in a moderate oven basting with 
water and sausage drippings. Serve 
with tomato or brown sauce. Serv­ 
es four, 


SALMON CASSEROLE 
I No. 2 can corn. 
I tablespoon melted butter. 
1-2 teaspoon salt. 
1-8 teaspoon pepper. 
I small can salmon. 
I 
tablespoon 
heavy 
cream 
or 
evaporated milk. 
Mix in the order given, being 
careful not to break up the salmon 
too fine. 
Bake in a buttered bak­ 
ing dish in a moderate oven at 350 
degrees for 30 minutes. 
Serves 
six. 


CABBAGE TAMALES 
These need just a trifle of meat; 
a slice of chicken and a slice of 
ham minced together is sufficient 
for a dozen. 
Take large leaves of 
green cabbage, cut away the stiff 
lower part with the big midrib 
and let the tops stand in boiling 


water for ten minutes, so they will 
roll easily. 
Prepare ten. 
1-2 cup cornmeal. 
I 1-4 cup meat stock. 
1-4 teaspoon salt. 
1-8 teaspoon pepper. 
1-2 cup chopped onion. 
1-2 cup chopped sweet pepper. 


Bring stock to boil in a sauce­ 
pan, add cornmeal gradually, stir­ 
ring constantly. 
Add 
salt, 
and 
pepper and the chopped onion and 
sweet green pepper. Let it boil for 
ten minutes, stirring all the time. 
The mixture will be quite stiff. Put 
about a tablespoonful of this on 
the prepared cabbage leaves, flat­ 
ten it down and add a little of the 
chopped and seasoned meat. 
Fold 
over the ends of the cabbage leaf, 
roll so there is a good flap and tie 
up the little bundle with strong 
white thread. 
Boil or steam these 
for an hour ami remove the threads 
for serving. 
Serves five. 


VEGETABLE PLATTER 
5 potatoes, baked and stuffed. 
6 carrots cubed and cooked-. 
I can tiny beets. 
5 
green 
peppers, 
stuffed 
and 
baked. 
5 tomatoes, stuffed and baked. 
5 turnip cups, cooked and filled 
with peas. 
8 
celery 
stalks, 
stuffed 
with 
pimento cheese. 


In the center of a platter ar­ 
range potatoes. 
On both sides of 
the potatoes, place carrots, opposite 
each other. 
At the ends of the 
platter pile tiny 
buttered beets. 
Between the beets and carrots on 
the four comers, 
arrange 
short 
stalks of celery.* 
Stuffed green 
peppers, baked stuffed tomatoes, 
stuffed onions, turnip cups filled 
with peas, or noodle molds may re­ 
place potatoes and be served filled 
with carrots. 
Additional servings 
may be brought to the table later. 
Benes four. 


Porch - 
Luncheon 
Iced Cantaloup Balls 
Celery Hearts 
Radishes 
Olives 
Frozen Cheese Salad 
Tiny Buttered Rolls 
Gooseberry Conserve * 
Lime Ice Cream 
Iced Tea or 
Iced Coffee 


Stuffed Celery 
Cheese Wafers 
Shrimp am! Pineapple 
Salad—Chinese 
Noodles 
Creamed Asparagus in 
Chef’s Pastry Shells 
Finger Rolls 
Strawberry Shortcake 
Coffee 


ST U FFE D EG G SALAD 


Appetizing—Nutritious 


Make your dinner dessert early 
and use part of it for your lunch. 
I Especially adaptable for this pur- 
j pose is a “Cake Sandwich.” Prepare 
I 


coffee kremel for dinner, using a 
half-cup of left-over breakfast cof­ 
fe e in place of half the milk called 
for in directions. Resene a little for 
yourself, and put it between lady­ 
fingers, nabiscos or a split slice of 
sponge cake. 


Here it a stuffed egg salad you’ll be serving at the 
next opportunity. 
It is so easy to prepare, so appetizing 
and so completely satisfying. 
Curly endive that has been 
lightly passed through a zippy French dressing acts as a 
bed for the three up-side-down stuffed eggs. 
Mayonnaise 
mixed with hard cooked egg yolk makes the center rosette. 
Garnish with olive, pimento, tomato or green pepper. 
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Variety of Bread and Rolls Adds 
Interest to Salad Luncheons 


BV MARY E. DAGLE 
When hot days have dwarfed the 
husky 
appetites 
of 
my 
family 
theres an infallible remedy I al­ 
ways call on—a salad chilled in 
the coldest part of the refrigera 
tor, crisp, cooling, hunger arousing. 
And to make the repast doubly 
alluring, I serve also a variety of 
breads and rolls, thus supplying the 
calories lacking in the salad. 
With a dinner salad there’a noth­ 
ing more appropriate than a crisp 
salted cracker, but the luncheon 
salad requires a more substantial 
accompaniment. 
Half the trick of preparing ap­ 
petizing salads lies in attractive 
serving. The lettuce or other salad 
greens always must be crisp. Keep 
lettuce wrapped in a clean damp 
cloth near, but never on, the ice. lf 
it wasn’t carefuly washed before 
storing, rinse it thoroughly and dry 
between towels before arranging 
on the plates. 
A delicious dinner salad which 
does double duty for both salad and 
dessert is a jellied salad Melba. Or 
if you want to serve cold cuts for 
luncheon you'll like this salad with 
th* rn. 


Jellied Salad Melba 
One package red raspberry gel­ 
atin, I’a cups warm water, 4 ta­ 
blespoons lemon juice, 
teaspoor 
salt, 2 teaspoons sugar, 2 cups diced 
poaches, 
I 
package 
Philadelphia 
cream cheese, *i* cup broken pecan 
meats. 
Dissolve gelatin in warm water. 
Add salt and let stand until syrupy. 
Divide in two equal parts. Add sug­ 
ar and peaches to one half and turn 
into a shallow mold. Chill. Put re 
training gelatin into a mixing bowl 
and put the bowl jjftto a pan of 
cracked ice. Beat with a rotary 
beater until thick and fluffy. Fold 
in cheese which has been beaten 
to a smooth paste with a little 
cream and nuts. Pour over first 


Cheese Indigestible? That s 
Nothing But Baseless Rumor 


Some foods are just 
like folks. 
They get talked about. Good things 
are said 
in their favor, but once 
in a while a little gossip creeps in. 
Remember the rumor that cheese 
is indigestible? Mrs. Luella Morten- 
son and other food specialists from 
the University of Wisconsin home 
economics extension department, are 
reminding us day 
after 
day that 
cheese is perfectly digestible—if we 
only cook and eat it properly. Which 
after all is the only reason 
why 
most foods are good for us. 


Cheese isn’t a frilly food, a relish, 
or an appetizer to eat on top of a 
heavy meal, they explain. Indeed, it 
would take a hearty man or maid 
to conquer such a combination. 
And so, 
they 
suggest 
lighter 
meals for springtime, 
with cheese 
as the center of attention . Some- 


The creamed cheese topping adds piquancy to jellied salad Melba. 


layer of gelatin in mold and chill 
until firm. Cut in squares and 
serve on a bed of lettuce with 
mayonnaise. 
You might serve cinnamon rolls 
with this salad. If you have a bowl 
of ice-box dough ready, you can 
make up a baking of cinnamon rolls 
quickly or make them of quick 
dpugh. If using the ice-box dough 
allow time for the rolls to rise. It 
lakes longer for the chilled dough 
to rise than it does the regulation 
yeast dough which has been kept 
in a warm temperature during the 
whole process of rising. 
Quick Cinnamon Rolls 
Two cups flour, 4 teaspoons bak* 


T h e r e Is a 
D i f f e r e n c e 
In Doughnuts 


BY MARY E. DAGUE 


Most doughnut lovers scout the 
idea that there could ever be any 
question about a doughnut being a 
doughnut! Yet the issue does arise 
now and then, like the old Bacon- 
Shakespeatw 
controversy. 
If 
a 
doughnut is a doughnut and not a 
fried cake or a cruller, then what 
are they ? Sounds a little Gcrtrude- 
Steinish, but 
underneath 
there’s 
Ri nse to it all. For doughnuts are 
hits of yeast bread dough sweetened 
and fried in deep fat. Fried cakes 
are of the nature of 
quick-bread 
dough sweetened or a cake dough 
made thick enough to roll and cut in 
rings They’re fried in 
deep 
fat. 
Cruller means twist. The dough is 
the same as that of fried rakes, so 
the shape is the cruller's distinguish­ 
ing feature. 


Temperature All-Important 


It’s the temperature of the fat 
that determines the digestibility of 
the fried cake. 
If you haven’t a 
thermometer, then use 
the 
bread 
crumb test. An inch cube of bread 
from the soft part of the loaf should 
brown in 60 seconds when dropped 
in fat of the perfect temperature. 
The thermometer should register STS 
degree* Fahrenheit when the dough 
is dropped in and should be kept at 
SOO degrees during frying. 
Bings 
and twists should fry In three to 
four minutes. Balls may need a min­ 
ute or two longer. 


The proper blending of ingredi­ 
ents is another 
important 
factor. 
Each ingredient should he thorough­ 
ly incorporated in the mixture ms it 
is added, but prolonged stirring re­ 
sults in hard, tough fried cakes. 


Chill the dough for an 
hour or 
longer before rolling. This makes it 
easy to handle with the minimum 
amount of flour and insures tender 
fluffy cakes. 


Potato Fried Cakes 


For potato fried cakes, take one 


cup hot mashed potatoes, 4 table­ 
spoons butter, 3 eggs. I 1-3 cups 
granulated sugar, I cup milk, 4 cups 
flour, 6 teaspoons baking powder, I 
teaspoon salt, 1-2 teaspoon vanilla, 
1-4 teaspoon grated nutmeg. 


Add butter to hot mashed pota­ 
toes and beat well. Beat eggs with 
sugar and stir into first mixture 
Mix and sift flour, baking powder, 
salt and nutmeg and add alternately 
with milk to first mixture. Add van 
ilia. Cover mixing bowl 
and let 
stand on ice for one hour. 
Dust 
molding board and rolling pin with 
flour and turn half the dough onto 
board. Roll lightly to one-half inch 
thickness and cut with a floured cut­ 
ter. Fry in deep fat heated to 375 
degrees F. and drain on soft crumpl­ 
ed paper. Dust with powdered sugar 
when cool. 


If I tablespoon vinegar is added 
to the fat when it is put over the 
fire the fried cakes will have less fat 
flavor. Do not try to add cold vine­ 
gar to hot fat. 


This recipe will make about three 
dozen fried cakes. 


ing powder, 2 tablespoons butter, 2 
tablespoons lard or other shorten­ 
ing, I teaspoon salt, 1-3 cup water, 
Is cup milk (about), 2 tablespoons 
so fte n e d butter, 2 tablespoons sug­ 
ar, I teaspoon cinnamon. 
Mix and sift flour, salt and bak­ 
ing powder. Work in shortening 
with tips of fingers or pastry blen­ 
der. Cut in liquid with a broad 
bladed knife, using enough to make 
a soft dough. Turn onto a floured 
molding board, flour tips of fingers 
and knead lightly for ten or fifteen 
seconds. Roll into an oblong sheet 
about % inch thick. Spread with 
softened 
butter, 
sprinkle 
evenly 
with sugar and cinnamon mixed to­ 
gether and roll up like a jelly roll. 
Cut in slices about \ inch thick 
and bake fifteen minutes in a hot 
oven (425 degrees F.). 


Tasty All-Bran 
Date Bars 


3 egg* 
I *, cups brown sugar. 
% cup flour. 
\ teaspoon baking powder 
\ cup all-bran. 
I cup walnut meats, chopped. 
% cup dates, cut fine. 
(4 teaspoon salt. 
Beat eggs until light, add 
sugar and beat w e ll. 
A d d th* 
‘flour, baking powder and salt, 
sifted together. 
Add all-bran, 
nuts and dates. 
Spread tbs 
'mixture one-half inch thick in 
a well-greased 
shallow 
pan. 
Bake In a 375 degree oven for 
•about twenty-five minutes. K©- 
move from oven and cut while 
warm into bars. 
Leava some 
[plain and roll others In pow­ 
dered sugar. 


COMBINATION COCKTAIL* 
1 JH-ounce can tomato jute#. 
cup lemon juice. 
11-ounce can grapefruit Juice. 
2 tablespoons sugar. 
I Chill the juices, separately, 
Uien combine 
them. 
add the 
demon Juice and sugar. 
Serve 
(in small glasses. 


thing 
like—cheese tamale pie for 
dinner, or asparagus 
and 
cheese 
trifles for a cool and quick supper. 


Cheese Tamale Pie 
Cheese tamale pie is one of Mrs. 
Mortenson’s own recipes, and she 
makes it this way: 
2-3 cup of cornmeal 
I tablespoon 
flour 
1 teaspoon salt 
1-2 cup cold wate r 
2 cups hot milk or water 
I cup of grated cheese 


Mix cornmeal, flour, and salt with 
cold water. Add the hot milk or wa­ 
ter gradually, stirring constantly. 
Cover and cook over hot water about 
50 minutes. Remove from the heat, 
add grated 
cheese and stir until 
molted. Line a medium-sized greas­ 
ed baking dish with two-third* of 
the cheese mush. Fill with the fol­ 
lowing mixture: 


I medium onion, chopped 
1-2 lh. ground beef 
I cup tomatoes, drained 
1-2 teaspoon salt 
Dash pepper 


Fry onion and ground V ef in a 
little fat until brown. Add tomatoes, 
salt, and papper. Cover with remain­ 
ing mush and bake in a moderate 
oven (375 degrees F.) about 30 min­ 
utes. Serves six. 


Asparagus Trifles 
Now that asparagus is soon going 
to begin poking its shoots up along 
the fence rows, what fun the chil­ 
dren will have collecting it and tak­ 
ing it home to mother so she may 
make asparagus and cheese trifles, 
says Mrs. Mortenson. 


The recipe says: Cut tomatoes in 
rather thick slices. Place cooked as­ 
paragus tips on the tomato 
slices 
and sprinkle generously with grated 
cheese. 
Bake in a moderate 
oven 
(350 degrees F.) until the cheese is 
melted. 
Arrange on s platter and 
garnish with toast points, crisp ba­ 
con, or tiny rolls of thinly 
sliced 
ham. 


Serve it with potato 
salad, hot 
biscuits, and your favorite dessert. 


Strawberry 
Turnovers 


3 cups flour. 
% teaspoon u lt. 
ii teaspoon baking powder.. 
% cup shortening. 
Cold water. 
Crushed strawberries. 
Sugar 
Make the pastry by sifting 
together the flour, 
salt 
and 
baking powder. 
Cut in the 
shortening, add 
Just enough 
cold water to bind together 
w elt 
Boll out and cut rounds 
about 6 Inches 
in diameter. 
Spread half of each round with 
a 
heaping 
tablespoon 
of 
crushed 
strawberries 
sweet­ 
ened to taste, turn the other 
half over, moisten edge* and 
press together. Prick top with 
fork for escape of steam and 
bake In a 400-degree oven un­ 
til 
done, 
about 
15 
minutes 
€ turnovers. 


“M other’s Best” 
Leads the Rest! 


A Wonderful 
I I. o I ll 


makes the best bread and pastries. 


Guaranteed to the 
last pound. 


If not satisfactory 
your money will be 
refunded. 


Sold in Wisconsin Rapids by 
RAPIDS TEA, COFFEE & GROCERY 
GOTTSCHALK'S GROCERY 
RAPIDS MARKET 
KRUGER’S GROCERY 
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Take Meals Outdoors W hen Possible 


Family Will 
Enjoy Dining 
in Sunshine 


THEY “TAKE THE CAKE!” 


Families should treat themselves 
to just as much out-of-door activ­ 
ity as possible during all our sum­ 
mery months. 
Every wise mother 
and home manager will organize 
her Summer meal service so that 
the family will be receiving as 
much direct vitamin D, or sunshine 
vitamin, as is possible. 
This vitamin is famous mostly 
for what it does for children, as­ 
suring normal bone development. 
It does much for adults as well, 
helping each to better assimilate 
the valuable protective and body 
building elements in the foods of 
their daily menus. 
DINE IN THE SUN. 
Open 
sunny 
windows, 
gardens 
arni porches should be the setting.* 
chosen for as many home meals as 
possible. 
Electric table equipment 
will make all this very easy. 
Then there should be many little 
trips to the country’ and to our 
parks for games or just fresh air 
and exercise, scenic beauty or read­ 
ing. 
The packed meal carried to 
such chosen spots does much foi 
the occasion and gives mother and 
the group added time out of doors. 
Keep a folding table and folding 
camp stools in the car for quickly 
decided occasions of this kind. 
SANDWICH SPREADS 
Some 
of 
the 
tasty 
sandwich 
•preads, both cheese and meat, and 
some of the 
cream 
or dressing 
types of spreads will prove a great 
help for these occasions. 
Take 
plenty 
of 
chilled 
fresh 
fruits or cannet! fruit juices on 
these trips. 
They will add to the 
satisfaction of outdoor meals. Keep 
waxed paper, paper napkins, picnic 
plates and cup sets on hand for 
the occasions. 
Establish a family habit of deep 
breathing 
of 
fresh 
air 
before 
meals. 
Guide them, too, in taking 
sun baths gradually exposing the 
feet and legs first for five minutes 
at q time. 
The next day allow 
the sun’s rays on the trunk of the 
body, five minutes on each side, 
anti on the third day the head and | 
neck and shoulders to be given the 
five minute treatment. 
TAN GRADI ALLY 
The idea is to work into the 
complete sun bath gradually and 
remember, too much, as with all 
things, has its drawbacks. 
Arrive 
at a rich tan gradually and do 
Bot allow the deep over-tan. 
I he 
body in self-protection is shutting 
out the overdoses when the black 
tan coating appears. 
For refreshment, keep syrup and 
fruit juices in the refrigerator and 
every other day mix up a tray cr 
two of refrigerator desserts. 


Shown here are the new little "finger pies,” composed of flaky 
pastry wrapped around a filling of pasteurized dates. They “take 
the cake” for tea parties. In the tall stemmed glass dish are “Rain­ 
bow Teas.” tiny cup flakes frosted in pastel tints. 


Make Them 
W ith Dates 


I recipe pastry (2 cups flour). 
I cup cranberry sauce. 
1 1-2 tablespoons lemon juice. 
Rind of 1-2 lemon. 
2 tablespoons water. 
I cup pasteurized dates. 
I cup seedless raisins. 
1-2 cup chopped nuts. 


Stir the cranberry sauce over low 
heat until 
melted. 
Add 
lemon 
juice and rind, water, chopped dates 
and halved raisins. 
Stir until well 
blended; remove from stove; add 
nuts. .Cool. Roll pastry to 1-2 inch 
thickness, cut into rounds, place a 
teaspoon of fill, cover with a second 
round, press edges together firmly, 
prick holes in top. 
Bake in a hot 
oven 450 degrees for 15 minutes or 
until golden brown. 
Makes 16 to 
20 little pies. 


CASSEROLE OF LIVER 


I \ lb. beef liver in one piece. 
4 tablespoons bacon drippings. 
K cup flour. 
1 small onion. 
2 carrots. 
I cup celery. 
5 cups potatoes. 
1% teaspoons salt. 
I small bay leaf. 
Vt cup salt pork. 
2l* cups tomatoes. 


Melt drippings in hat frying pan. 
Dredge liver with flour, place in fry­ 
ing pan and sear to golden brown on 
all sides, then put in casserole. Add 
thinly sliced onion and carrots, chop­ 
ped celery, diced potatoes and sea­ 
sonings. Pour tomatoes over all and 
sprinkle with finely chopped salt pork 
Cover and bake in a moderate 350 
degree oven for two and 
a 
half 
hours. Serves six. 


JELLIED TONGUE 


1 beef tongue. 
2 tablespoons gelatine. 
3 tablespoons vinegar. 
2 teaspoons sugar. 
2 teaspoons beef extract. 
Radishes and parsley for garnish. 
Lettuce. 


Cook the tongue 
very 
slowly 
until tender in boiling salted water. 
Let cool in the liquid, then drain 
(reserving the liquid) and skin it. 
Cut into thin slices. 
Dissolve the 
gelatine which has first been soft­ 
ened in a little of the cold liquid, 
in the three cups of the liquid 
heated to boiling. 
Add vinegar 


sugar and beef extract. 
A little 
more liquid may be required. Strain 
through a cheese cloth. 
Dip a 
mold into cold water then pour 
into it a layer of the gelatine mix­ 
ture. 
When set add a layer of 
tongue. 
Repeat until the mold is 
full. 
Chill two to four hours. 
To 
serve, turn out of the mold on a 
lettuce lined plate anil garnish with 
radish roses and parsley. 
Serves 
twenty-five. 


Halas, Hungary, has a 9-year-old 
church organist. 
The 
boy, 
San! 
Gulyas, showed groat musical apti­ 
tude before the age of 4 and was a 
proficient pianist at 6. 


What 
Bread Will 
It Be? 


SERVE 
Taystee 


It s an easy way 
to 
keep 
your 
meal from get­ 
ting: ordinary. 


as*- 


You'll have to have SOME bread, of course, or you 
couldn’t make a real meal. Hut the KIND of bread is 
what will make that meal different, more tempting, 
more palatable, more nourishing. 


REGULAR OR SLICED 
AT YOUR GROCER 


Distributed by 
Valley Baking Co. 


DESSERTS TO SERVE ON 


HOLIDAYS 


I-*, cup cornstarch. 
1-2 cup sugar. 
I qu;;rt warm milk. 
I teaspoon salt. 


NOODLE SOUFFLE 
I 
cight-ounce 
can 
muslin 
chopped. 
1 pkg. egg noodle*. 
3 egg? 
2 tbsp, butter. 
2 tbsp, flour. 
’4 cup milk. 
% cun mushroom liquor. 
Salt. * 
Cook noodles in boiling salted 


Keo ca \<? Col orm S’ 
1-2 teaspoon rp.f-pberrv flavoring. 
Blue Ctikc a dor n£- 
1-2 teaspoon gra Pe flavoring. 
1-2 cur 
shiv blet I cc>eoanut. 
1-2 tea spoon vanilla 
Red. wbite s 
blue gum iI reps 
or candid'*• 
Mix th orf*uglily 
th 
arch 
and su^;ir, then 
bb nd with 
the 
warm milk. 
Cook over hot water, 
Stirring 
rousts nt!> 
uti til the 
mix- 
tore thic kens. 
A.Id salt and con- 
ti Rue coe king 
for 20 minutes 
LH 
vide the 
mixtu re int. 
thn v {arts. 
Into one put ttie shr added ow•onut 


wa­ 


rned vanilla, in another the red e 
oring and raspberry flavoring a 
the third, the blue coloring a 
grape flavoring. Pour into a rat! 
ter until tender. 
Drain. Blend the ! deep round pudding form, the 
Hour and butter in a saucepan, add 
milk, mushroom liquor and stir while 
cooking until thick. Add mushrooms 
to sauce, add slightly beaten 
egg 
yolks, stir and remove from fire. 
Fold noodles into the sauce. 
Beat 
whites of eggs with 14 teaspoon salt, 
then pour noodles into beaten whites. 
M ix lightly and turn into buttered 
casserole. Bake 20 minuter, in a hot 
even (450 degrees F.) and serve im­ 
mediately. 
Serves six. 


WHEAT, HOT DISH 
2 cups cooked wheat. 
I teaspoon salt. 
1-4 teaspoon pepper. 
1-2 cup grated cheese. 
1 I 2 cup tomato pulp and juice. 
3 tablespoons chopped onion. 
2 cups ground beef. 
Brown onion in fat and add meat. 
Let brown slowly. 
Add wheat and 
seasonings. 
Pour into a buttered 
baking dish and add tomato and 
cheese. 
Bake one bour in a slow 
oven. •> Serves five. 


mixture first, 
last the blue. 
then the whit* 
red 
and 


01T5O 
Place in refrigerator to be 
firm. 
Unmold on fancy serving 
plate and around the base place a 
row of red, white and blue can­ 
dies or gum drops. 
Put a small 
American flag on top, and serve 
at table. 
Top nervings 
with 
a 
spoonful of whipped cream and gar­ 
nish with a few candies. 


APRICOT MINT ICE CREAM 


I No. 2 can apricots or 2 cups 
mashed fresh apricots. 
3 cups thin cream. 
3-4 cup sugar. 
I bunch crushed mint leaves. 


Make a puree of the apricots by 
pressing through a sieve. Scald to­ 
gether the cream and sugar and 
mint. 
Let cool, strain and add to 
the puree. 
Freeze in refrigerator 
tray. 
Serves eight. 


Quicker! 
Cheaper! 
C I T Y G A S 


See the New Model 
Gas Ranges 


in our showrooms. We'll 


he glad to quote prices 


and easy terms—No ob­ 


ligation. 


Ask the housewife who is us­ 
ing “City Gas'* — She will tell 
you that she cannot understand 
how’ she ever got along without 
it. 


It’s that instant heat, the 
very split second you turn it 
on, that saves so much time . . . 
and money, too, because there 
need not be the least bit of 
heat wasted. 


Tile beautiful new gas ranges 
with all the automatic features 
—automatic lighting, cooking, 
baking, cost so much less that 
you really wonder how they can 
be sold so low. 


HAYE PLENTY OF HOT WATER FOR DISH WASHING 


WITH 
AN INEXPENSIVE GAS WATER 
HEATER! 


Hot water for your bathroom, too, at a surprisingly smaM 


cost. Won t you come into our showrooms and allow us to 


tell you more about it? 


YOUR “CITY GAS” CO. 


Offices and Showrooms Opp. the Ragan Bldg. 
Tel. 432 
170 First St. N. 
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Host of Favorite Meat-Dish Recipes 


Housewives 


Find These 


Ever Popular 


FIRST PRIZE 
Mrs. Tony Transit! 
1211 West (.rand Avenue 
BA KKD VEAL WITH HORSE 
RADISH SA IT E 
I thin veal cutlet. 
I teaspoon drippings. 
I teaspoon chopped onion. 
1 teaspoon chopped parsley. 
'A cup bread crumbs. 
*4 teaspoon salt. 
bk teaspoon pepper. 
Trim cutlet and spread on board. 
F ry onions in dripping? until ten­ 
der, but do not brown. Add parsley 
and 
bread 
crumbs 
mixed 
with 
enough w ater to hold them together 
(I or 2 tablespoons) and add salt 
and pepper to ta-te. Spread on cut­ 
let and roll and tie in 4 places, dust 
with salt, pepper and flour. Place 
In pan and add bi cup hot water, 
put into hot oven and roast (uncov­ 
ered) 35 to 45 minutes, adding w a­ 
ter if needed. Serve piping hot from 
en with sauce. 
Sauce 
2 tablespoons butter. 
2 tablespoons grated horse rad­ 
ish. 
I tablespoon thick cream. 
I to 2 teaspoons lemon juice 
Cream butter, add horse radish. 
cream and juice. Keep very cold 
until served. 


SECOND PRIZE 
Mrs. Arthur Wilke 
131 Fourteenth Street South 
HAM POT PIE 
I pound smirked ham cooked and 
cubed. 
1 can com. 
2 large cooked potatoes diced. 
I small onion. 
bi teaspoon mustard. 
bi teaspoon paprika. 
IN cup medium white sauce. 
Combine ingredients. Itake in ca.-- 
nerofe for 50 minute^ at 400 degree - 
F Cover with baking powder bis­ 
cuits and bake 15 minutes at 450 
d« -grees F. until biscuits are done. 


HONORABLE MENTION 
M'S. A. E. Walters 
KIO Fi**st Street North 
A REAL STEAK DINNER 
I *s pounds or more 
steak 
and 
nome suet. 
5 or ♦> large onions, sliced. 
’a trackage macaroni, trolled. 
I sweet green pepper, cut fine. 
I can tomatoes. 
Salt and pepper. 
Fry steak with suet until brown. 
Remove from pan into a large cas­ 
serole. Into pan where steak was 
fned, 
fry 
the 
sliced onions until 
golden. Put this over the meat. Take 
h of the boiled macaroni anil put 
over the onions, then add ’* of the 
cut pepper, the remainder of the 
macaroni and then the remainder 
cd the pepjier. (h e r all, pour the to­ 
matoes and 
cup water. Dot the 
butter and bake I hour in oven. 


salt and pepper, add hot w ater, cov­ 
er closely and cook in hot oven one 
hour. W h a nearly tender, put in 
the cream, mushrooms and parsley; 
cover again and cook twenty min­ 
utes longer. Serve hot in the cas­ 
serole. Oysters are sometimes sub­ 
stituted for mushrooms and will be 
found to im part a pleasing flavor. 


HONORABLE MENTION 
Amy Turner 
Route 2, Pittsville 
CHICKEN EN CASSEROLE 
Heat three tablespoons of butter 
and fry a thinly sliced onion in it 
until light brown. 
Cut 
a 
tender 
chicken 
weighing 
three 
or 
four 
pounds into pieces, roll in flour and 
fry in the fat until light brown. 
Heat in the oven in casserole or 
baking dish that has a cover, place 
a layer of chicken on the bottom, 
cover with a layer of celery, cut in 
small pieces and mixed with chop­ 
ped green pepper. Fill the dish in 
this way and then jiour over it a 
cup and a half of hot water. Sea­ 
son with salt and pepper and bake 
covered for two hours or until chick­ 
en is very tender. It is very delic­ 
ious if after the cover is removed, 
just before it is carried to the table, 
the top is garnish***! with stuffed 
olives, and a fem- 
of 
the 
yellow 
leaves of the celery. 


I cup crumbs. 
I cup tomatoes. 
I pint hot w ater 
or 
tomatoes 
stock. 


Method: Score the steak on both 
sides, and rub the seasonings into it. 
Mix the crumbs and tomatoes and 
spread over one side of steak. Roll, 
tie with string and sear. Place in a 
casserole or deep frying pan, pour 
in w ater or stock, cover and bake in 
moderate oven or simmer until ten- 
jder. Thicken stock and serve around 
I steak. Time in oven 2 hours. 
I 
______ 


HONORABLE MENTION 
Mrs. Albert Oleston 
Strongs Prairie 
BRAISED BEEF 
3 pounds beef from lower part of 
round or rump. 
2 tablespoon fat. 
teaspoon peppercorn. 
3 clov es. 
Salt and pepper. 
bk cup each of carrots, turnips, 
celery and onion cut in cubes, 
i 
Wipe meat, sprinkle 
with 
salt 
and jtepper, dredge with flour and 
brown entire surface in fat. Pla^-e 
on trivet (rack) in deep granite pan 
or in earthen pudding dish and sur­ 
round with vegetables, peppercorn * 
and 3 cups of boiling w ater; cover 
closely and hake 4 houri*. Through 
out the rooking, the lipuid should br 
kept at the (toiling {Hunt. Si rve with 
horseradish or brown sauce Tr.m'.e 
from liquor in |»an. 


HONORABLE MENTION 
Sofia Nicolax/o 
1311 Oak Street 


ITALIAN DELIGHT 
2 cups par boiled cabbage cut bt 
small pieces. 
2 cups 
rooked 
macaroni 
(any 
kind). 
*4 lb. ground beef plus 
bk 
lb. 
ground pork, cooked together in a 
pan on a low flame until done. 


4 cups tomatoes plus two thsp. 
finely chopped onion and two tbsp, 
finely chopped green pepper sauteed 
together in two tbsp. of fat. 
Butter a casserole and place the 
ingredients in alternate layers as 
follows, ending with a layer of to­ 
matoes on top fir«t one layer of 
macaroni, then one of meat, one of 
cabbage and one of 
tomatoes, 
to 
which has been added salt ami pep­ 
per to taste. Bake in moderate oven 


So© d e g re e s K. for 20 to 30 min­ 
utes. 


HONORABLE MENTION 
Mrs. Exeter Ticknor 
150 Sixteenth Street North 


HAM AND SWEET POTATO 
CASSEROLE 


I thick slice of ham. 
4 cups raw sliced sweet potatoes. 
I tsp. dry mustard. 
*4 cup brown sugar. 
I tbsp. butter or ham fat. 
IU cups hot milk. 
Broil ham slightly, cut in pieces, 
and put in casserole. Sprinkle with 
m ustard and cover with sweet pota­ 
toes. Sprinkle top with brown sugar 
and butter. Pour over milk. 
Cover 
and bake in oven until done, about 
I ’* hours, take cover off and brown. 


HONORABLE MENTION 
Mrs. E. Walt her 
251 Ninth Avenue North 


CALVES’ LIVER 


I lb. liver. 
I large onion. 
3 crackers. 
One or two eggs. 
Pepper and salt. 
Run 
the 
liver 
and 
crackers 
through food chopper. 
Brown 
the 
onion slightly in butter and add the 
rest. 
Drop liver in 
spider 
from 
spoon and brown quickly 
on 
both 
sides. 


HONORABLE MENTION 
Mrs. L. Emerson 
Fourth Avenue North 
BAKED CHICKEN WITH CORN 
DRESSING 
Choose a young 
bird, 
weighing 
about 4 or 5 lbs. Season well 
with 
salt and butter adding very little wa­ 
ter until browned all over, basting, 
often. 
A half hour before taking 
from oven add a large cup full 
of 
heavy sweet cream. Remove chicken 
and make gravy by 
adding 
more 
w ater and thicken to light consist­ 
ency. 
Dressing 
Three cups 
of 
soft, 
dampened 
bread crumbs (not too w et). Add 3 
eggs slightly beaten, 4 tablespoons 
melted batter, I level teaspoon salt, 
bi teaspoon each of pepper and sage 
one medium sized onion, minced, I 
tablespoon chopped green 
or 
red 
sweet pepper, I cup whole kernel 
com, 2 tablespoons baking powder., 
Mix well and stuff in 
chicken, 
or 
bake in separate dish, serve with 
any kind of roast. Celery may be 
substituted in place of com. 


HONORABLE MENTION 
Mrs. Henry Johnson 
151 Thirteenth Avenue South 
SPANISH DI MPLINGS 
I cup chopped bacon. 
I cup chopped onion. 
I large can tomatoes. 
Frown chopped bacon In kettle. 
Add chopped onion, brown without 


(Continued on Page Twenty-Three) 


HONORABLE MENTION 
M rs. I .et ma rd Builtin 
1350 O k Street 
VEAL STEAK OR BEEF 
V ial steak or beef. 
Bacon. 
Onions. 
2 tablespoon fat. 
Salt and pepper. 
Cut veal into piece,-, about 2 by 3 
inches, on each piece place ‘a slice 
&f bacon, one slice onion, salt and 
pepper. Roll and pierce with tooth 
pick. Brown pigs in hob fat. Cover 
aith milk if desired or add a small 
imount of w ater and cook slowly for 
I hour. 


HONORABLE MENTION 
Verna Irene kumm 
Route 2. Pittsville 
CHICKEN EN CASSEROLE 
I tender chicken for coasting. 
% cup Crisco. 
Salt and pepper. 
I pint hot water. 
1 cup hot sweet cyram. 
2 cups chopped (toy sh room*. 
I tablespoon chopped parsley. 
Clean chicken, split down back, 
and lay breast upward in casserole. 
Spread Chaco ever breast, dust with 


HONORABLE MENTION 
M rs. P . F . J» nippon 
.Necedah 
HAMBERGER WITH 
DRESSING 
Line a baking dish with hanibur- j 
per which ha.- be* i salted and i* j 
pored. 
Make 
th* 
tining about 
inch thick and bring it . o it lap 
little over the top, Make a dre^. in - 
of stab bread, milk, onion, p* «*{<* r j 
and salt, add sago, E gg if iii ired. j 
Place the dressing in the meat shell j 
and be sure the meat comes over ti * 
top of dressing. If it I ane 
w e t 
like a pie shell it can be folded tow- , 
aid the center over the dr* 
top. j 
Rake in a hot oven until browned. J 
about ’a hour. 


Buy the Cleaner that gives 
COMPLETE 
HOME-CLEANING SERVICE 


HONORABLE MENTION 
Mr--. I* 'lie Ere*m in 
631 Eleventh Street North 
SHORT RIBS OF BEEF EN 
CASSEROLE 
3 lbs. short ribs. 
ti small onions. 
I carrot. 
4 tbsp. fat or t r e f drippings. 
‘i tsp. pepper. 
I tsp. salt. 
1 tsp. sugar. 
2 cups -tewed or canned tomatoes. 
ta cup rice. 
Melt the fat or beef d r y in g s hi 
frying nan. add onions, chopped, ami 
then the beef; allow it to brown 
well. But into a casserole. Mix to- 
matoes. seasonings, rice, sliced car­ 
rot and sugar, and pour over the 
meat. Add enough hot w ater to cov­ 
er all ingredients and cook in a slow 
oven 3 hours. If cooked in a casser­ 
ole without a cover the w ater should 
be replenished as it cooks away. 


HONORABLE MENTION 
Mrs. Louis Tloti^an 
Port Edwards 
FLANK STEAK EN CASSEROLE 
I flank steak. 
I tbsp, lemon juice. 
DA tsp. salt. 
I tbsp, minced onion. 
Speck pepper, nutmeg and doves. 


Rugs need three different types 
of cleaning to rid them of all 
their dust and grit. U pbok 
birred chairs, hangings, lamps, 
mattresses, radiators—all your 
home furnishings—need still 
different cleaning care. H hen 
you purchase a cleaner, be sure 
that io u get one that offers tim complete 


hom e-cleaning service you require. 


For surface duet on rugs, you need 
St i iii x. T he Hoover has suction. 


For thread and lint on rugs, you need 
sweeping. Tile Hoover has twee ping. 


For embedded, destructive grit in rugs, 
you need Bk ating. 'Hie Hoover has a pat­ 
ented beating device, ti** AGITATOR. It is 


tile only cleaner that has an Agitator— 
the only cleaner that has all three cleaning 
actions, suction plus sweeping plus Posi­ 
tive Agitation. The Hoover has no thread- 
matting, beating brush. 


For searching out elusive dirt—under 
furniture, and in dark corners—you need 
anelectric dirt finder. Hoover pioneered 
this newest cleaning convenience—an 
electric light built into The Hoover. 


For all household dusting, you need a 
COMPLETE SET OF DUSTING 
TOOLS. The new lig h t­ 
weight Hoover Dusting 
Tools are the finest made. 
Built of durahunin, one- 
third the weight of steel 
and just as strong. 
Qhe HOOVER 


It LIGHTS . . . aa it BEATS ... m it SWEEPS ... a* it CLEANS 


T H f 
H o° v « s 
U T T L £ A S $ 4 .5 0 D O W N 


rt'v '.r w 
«-.- 
lateral allow MW* (,,r .J t . 
, 
I- r mr nu. 
f.» 
I :':"r,r 
t* . 
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PHONE 396 FOR HOME DEMONSTRATION 
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An asto u n d i n e 


new beauty! Fea­ 


tures that place a 


new 
meaning en 


refrigeration effici­ 


ency. 
Just look at 


the exclusive Cros­ 


b y conveniences. 


C E R ^° 
!< does everylliins; 


lin t inuit! Si i<» roil 
99 


STORA 
M w 


The shelvatray is a groat 
time 
saving, 
labor-saving 
convenience. When the door 
is opened the shelvatray, by 
a mere touch of the finger, 
is placed in a horizontal po­ 
sition. Then the items want­ 
ed are placed on the shelv­ 
atray and carnet! on the 
shelvatray to wherever they 
are wanted. 


The 
shelvador 
increases 
the usable capacity 50%. 


Open the door and there are 
the butter, bacon, eggs and 
other small food articles— 
instantly findable. 


The Shelvabasket is just the 
place for carrots, beets, cab­ 
bages or what have you. No 
longer do these things hav3 
to 
stand 
about 
in 
paper 
bags. 


The Storabin is a handy 
cool 
place 
for 
potatoes, 
onions, other bulk items ana 
reserve bottle goods. 


When you select an electric refrigerator ask yourself: Do I want to get along without the Shelvador? If you feel that the Shelvador with its 50% 
greater usable space, with its much greater findability, with its proven quality, silent operation, long life, and many outstanding features; if you 
feel that these are after all the things that make electric refrigeration contribute most to happiness and time saving, then you will select Shelva­ 
dor. For no other refrigerator in the world possesses these features. See your Crosley dealer. Look through every part of the Crosley Shelvador. 
Compare the convenience, the price, the roominess, the dollar’s worth . . . And there is just one answer . . . Shelvador. 


And within the reach of every pocketbook. 
The Tri Shelvador shown 
above is a Model F55 and is priced 
C l OI Cfi 
AT O N LY ..................................................... ........................ 
JIM,DU 


The Shelvador shown at left is a Model F. A. 40 
and priced at o n ly __________________ -__________ 


The Tabletop model shown at the right h a s a capacity of 
three cubic feet and is priced a t ________________________ 


$112.50 


$94.50 


There are IO different sizes and models to 
choose from, ranging in price from _______ 
$79.50T0 $219,50 


ANY REFRIGERATOR MAY BE PURCHASED ON OCR 


EASY PAYMENT PLAN 


iii Al ItAIHO & I I ECTHU SERVICE 


160 Second St. 
East Side 
Opposite Wood Co. Nat’!. Bank 
Wisconsin Rapids 
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V a r i e t y of 
Recipes for 
Tasty Dishes 


(Continued from Page Fifteen) 


from the .salmon. 
Beat eggs, add 
milk, salt, pepper, parsley, cracker 
:rumbs and flaked salmon. 
Mi* 
thoroughly and pour into well oiled 
inset pan of the cooker and steam 
I hour. Serve with lemon sauce. 


HONORABLE MENTION 
Josephine Gamma 
2120 Grand Avenue 
KISH. KU K AND EGG LOAF 
I cup cold boiled rice 
3 hanl boiled eggs 
I cup cooke<i, flake*! fish 
I t.sp. minced onion 
I egg slightly beaten 
3 thin slices of bacon, cut to bits 
Salt and paprika to taste 
*s cup milk 
Butter a baking dish. 
Fry bacon 
lightly. 
Add onion ami then fish 
and rice. 
Combine milk and egg 
an*! add to the first mixture. 
Sea­ 
son to taste. 
Slice eggs in thin 
rings and place around the sides 
of the dish for a garnish. 
Put 
the fish mixture into the dish and 
hake in a moderate oven. 
Turn 
out on a hot platter and serve aith 
tomato sauce. 


Pepper 
I or 2 eggs 
I tbsp, lemon juice 
Ii to H cup milk 
Mix all the it gradients thorough 
ly, adding enough milk to moister. 
Pour into buttered casserole. Plate 
in a pan, surround with hot water 
ami cover. 
Bake in the oven or 
cook on top of the stove. 
Serve 
with white sauce. 


HONORABLE MENTION 
Mrs. Ray L. Davis 
FISH LOAF 
2 hi cups flaked fish, salmon or 
tuna 
3 eggs 
*>* cup soft bread crumbs 
I tbsp, melted shortening 
I tsp. salt 
1-K tsp. pepper 
I tsp. parsley minced 
Separate eggs and beat yolks 


Frozen Dessert's the Berries Even 
When Made With Peaches 


On 
BY MARY E. DAG CK 
a roasting hot summer day 
can you imagine anything more de­ 
lightful than to sit down to a meal 
of refreshingly cool dishes—accom­ 
panied by a chilled beverage or 
frozen dessert? 


Des. orts made with fruits appeal 
most, and of them all, strawberries 
h;*ve become the reliable standbys 
since everbearing plants make them 
available until frost. 


For luncheon the other day I 
served this frozen strawberry des­ 
sert with tiny cup cakes and rof- 
until lemon color 
Beat whites until fep The recipe g(?rves 
stiff. Flake the fish. 
Add remain-1 eruUsjv 


HONORABLE MENTION 
Mrs. Louis Tlougan 
FISH LOAF 
SH tbsp*, butter 
3’a tbsp.*;, flour 
2 cups milk 
J-8 tsp paprika 
2-3 tsp. salt 
1-3 cup soft bread crumbs 
2 cups cooked fish 
2 eggs 
Melt butter, add flour and when 
smooth stir in liquid. 
Cook until 
thick. 
Add seasonings and crumbs 
and cool. 
Remove bones and skin 
from fish. Add to sauce. Mix well. 
Stir in beaten yolks of eggs ami 
fold in stiffly beaten whites. Turn 
in a greased baking dish am) bake 
in a moderately hot oven 
until 
firm 
(JIO 
minutes). 
Serve 
with 
cheese sauce. 


ing ingredients to egg yolks ami 
fold in whites. 
Pour into greased 
baking dish and bake until firm in 
moderate oven about 40 minutes. 
Serve with white sauce or peas or 
tomatoes. 


HONORABLE MENTION 
Margaret Hamlin 
R. 4. Box 116. C ity 
SALMON MOI LU 
I can salmon 
% 
4 eggs beaten light 
4 tbsp.s. melted butter 
*4 cup fine bread crumbs 
Season with salt and pepper 
Minced parsley 
Flake fish finely and smooth in 


Frozen Strawberries Georgette 
One quart strawberries, IV* cups 
sugar, H cup boiling water, I pint 
whipping cream, G cup powered 
sugar, G teaspoon vanilla, I tea­ 
spoon granulate*! gelatin, 2 table­ 
spoons cold water. 


Wash and hull berries. Combine 
granulated sugar and water and 
bring to the boiling point. Add ber-' 
ries ami remove at once from the 
fire. Let stand two hours. I tried 
sprinkling half the berries with 
sugar and letting them stand two 
hours but these berries were icy 
after freezing. Those in the syrup 
had just as fresh a flavor but had 
aliso died enough 
sugar to prevent 


P 
H 
B 


Frozen straw berries georgette, besides being a handsome dessert, 
one rich enough to augment a low-caloric summer meal. 


butter. 
Heat 
«nt». »<« num b. harJ fr„,.tin>f. s „ften p .,,tin in .old 
and 
season. 
Work 
in 
salmon. 
Steam I hour. 
If desire*!, bake ** 
hour after steaming. 


HONORABLE MENTION 
Lucille Schroefer 
Nekoosa 
SCALLOPED SALMON 
2 tbsps. bulter 
2 tbsps. flour 
cup milk 
One egg 
2 tbsp*, finely 
chopped 
green 
pepper 
2 cups salmon 
\ cup bread crumbs 
Melt butter, add flour gradually 
anti salt and stir until blended. Add 
the milk gradually. 
Remove from 
the fire and cool. 
Add beaten egg, 
green pepper, salmon ami half of 
the bread crumbs. 
Pour into a 
greased baking dish, sprinkle with 
crumbs and dot with butter and 
bake. 


HONORABLE MENTION 
M rs. Ray Herzog 
Port Edwards 
SALMON SOUFFLE 
I can of salmon 
I tsp. salt 
1-8 tsp. paprika 
'2 tsp. lemon juice 
V* cup soft bread crumbs 
H cup milk 
3 rgg* 
Thoroughly 
rinse 
salmon, 
re­ 
moving bones and skin, and separ­ 
ate into flakes, adding the aeas*fl­ 
ings and lemon juice. 
Cook the 
bread crumbs in the milk for five 
minutes arid add salmon. 
Separ­ 
ate the eggs ami add the yolks 
beaten until thick and lemon col­ 
ored. Then cut and fold in whites, 
beaten until stiff arid dry. 
Turn 
into a baking dish, set in a pan of 
hot water and bake in a moderate 
oven. Serves 4. 


water and dissolve over hot water. 
Whip cream until firm. Stir in pow­ 
dered sugar, dissolved gelatin and 
vanilla and beat a few seconds. Put 
prepared berries in freezing trays 
an*! 
cover with 
whipped 
cream. 
This amount will fill two trays. 
Freeze two hours or longer until 
firm. Unmold and garnish with fine 
large berries to serve. 
To unmold a frozen dessert of 


HONORABLE MENTION 
Mrs. Wilbur Winch 
Vesper 
SALMON LOAF 
I can salmon 
I cup soft brea«i crumbs 
I 1* tsp. chopped parsley 
% tsp. salt 


HONORABLE MENTION 
Miss Catherine Kuter 
441 Eleventh street north 
ESCALLOPED TI NA FISH 
I large can tuna (Lh 
Cracker crumbs 
Pepper and salt 
Paprika 
3 tbsps. butter 
3 tbsps. milk 
Butter baking dish 
fi<h in dish, leaving fish in large 
pieces. 
Add a layer of cracker 
crumbs, season, dot with butter. 
Add 
another 
layer 
of fish 
and 
cracker crumbs. 


NEW ENGLAND DINNER 
2 pounds salt fish, freshened. 
4 pound salt pork. 
12 raw beets. 
2 pounds small potatoes. 
2 cups small onions. 
2 cups white sauce. 
2 hard cooked eggs, chopped. 
Bring fish slowly to boil. Cut the 
pork in narrow thin slices and crisp 
in oven or fry**** P*n- Cook vege­ 
tables separately. Place fish on plat­ 
ter and cover with sauce. Sprinkle 
eggs over the top. Garnish platter 
with pork and vegetables by group­ 
ing, placing the tx'cts at both ends. 
potatoes front and back and the on­ 
ions between 
with 
pork 
strips. 
Serves 8. 


Put layer of 


canned 


CHICKEN SALAD 
SANDWICH ROL!. 
3 
tablespoons 
chopped 
chicken. 
2 tablespoons chopped celery. 
Salt to ta>te. 
Mayonnaise to moisten. 
I soft roll. 
Butter. 
Lettuce leaf. 
Mix the first four ingredients to­ 
gether. Cut top off soft roll. scoop 
Pour rich sauce out inside. Spread with butter, line 
made by melting 3 tbsps. butter.! with a small lettuce leaf, then fill 
3 tbsps. of flour. 
When bubbling with the chicken salad. Cover with 
add enough milk to make as thick j top which has also been buttered. 
as honey. 
Bake until brown, 
j Fasten w ith toothpicks. Sen-es one. 


c r o - s M 
I A f 


A smart new combination 
of foods is always intrigu­ 
ing. 
Here is French toast, 
buttered and dusted with 
powdered sugar, then cov­ 
ered with a slice of pine­ 
apple and topped with jelly. 
It’s a 
breakfast 
dish 
to 
tempt the daintiest eaters. 


this type, run a spatula around the 
sides of the mold. Then put the 
platter or serving dish, which has 
been chilled, over the mold and in­ 
vert. Put a hot towel over the bot­ 
tom of the mold for a minute and 
the mold lifts off easily. 
Peaches Instead of Berries 
Later in the season try peaches 
in place of strawberries in this rec­ 
ipe. The only thing to remember 


about using fruits in frozen mix­ 
tures is the necessity of saturating 
them with sugar, otherwise they 
will be frozen hanl. 
This is a particularly good des­ 
sert to serve with veal because veal 
is very low in fat calories. For din­ 
ner it goes good with hot bouillon 
ami tiny noodles, breaded veal cut­ 
lets, buttered rice, creamed new 
carrots and asparagus salad. 


lato r R efrigerator is 
powered to make more cold than 
you’ll ever need. 
A Norge will 
freeze ice in a warm room in mid­ 
summer, w ith tho rot rigor ut or 
door open J 


There are indispensable advan­ 
tages in having this surplus ai 
cold-making power. Econom y, 
for one thing. Since the Rollator 
seldom works to capacity, it uses 
little current to meet every day 
requirements. 
And of course you 
can always depend upon a refrig­ 
erator that is surplus powered. 


T h e R o lla to r cold-m aking 
m echanism is engineered, de­ 
signed, built to give m ore yeuru 
of dependable refrigeration. On 
factory test, a Rollator has been 
running co natantly for the equiva­ 
lent of 33 years in your home. And 
the Rollator in today’s Norge is 
actually improved over the one 
undergoing this test. 


Everything you expect of a refrig­ 
erator depends upon the perform­ 
ance of the mechanism. Remember 
that only Norge has the Rollator. 
Sec the Norge before you buy. 
N O R G E 
COp€@a£yr rx^rxy& raZZon 


THC ROLLATOR CO 
PRESSOR ....W a 
easy. rolling pow 
provide* m ere tot 
moo* loo* 
current. 


SOK* 
L E W I S H A R D W A R E 
TeL 6 
ll! Second S t. S. 


$ 9 9 - 5 0 
$ 129-so 


PRICE ONLY 
PRICE ONLY 
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Take These 
on Camping, 
Hiking Trip 


Camping days will soon be here! 
and you will want to study these * 
lunch suggestions: 
CORN PONE 
3 cups yellow corn meal. 
I cup flour. 
1 teaspoon salt. 
8 teaspoons baking powder. 
8 tablespoons fat (IVi cup). 
2 tablespoons sugar (if desired). 
4 cups water (about). 
Mix thoroughly the dry ingredi- j 
cots and shortening. 
Stir in the i 
water slowly, avoiding lumps until j 
mixture is thick enough 
to 
drop | 
from spoon. For crisp sheet fill the 
pan half full, or about 34-inch thick, 
and hold over fire until like a pan­ 
cake, holes appear on top, then hake 
top by reflected heat, propping pan 
up on one side with rock, log or tin 
tan so it will catch the heat. This 
may also be baked by dropping by 
spoonsful on a very hot rock. Serves 
t il ht. 


MOUSSE OF THE HOUR 


I teaspoon water. 
1-2 teaspoon gelatin. 
3-4 cup sugar 
I cup cream, whipped. 
1-16 teaspoon salt. 
1-2 teaspoon flavoring. 


| 
Soak gelatin in cold water. Dis- 


2 cup.'- apricots or peaches, 
put solve over hot water and add to 
through puree seive. 
heated fruit and sugar mixture. Stir 


until dissolved. Chill. Fold in salt, 
flavoring and cream. Put in refrig­ 
erator trays and freeze without stir­ 
ring. Serves ten. 


PEACH JAM 


1 pound dried peaches, soaked. 


2 cups honey. 


I 1* teaspoons whole cloves. 
3 tablespoons lemon juice. 
\ cup peach juice. 
% teaspoon allspice. 


3 teaspoons broken 
stick 
cinna­ 
mon. 


Put spices in a cheesecloth. Cook 
all materials slowly until of desired 
consistency. Remove bag of spices. 
Place while hot in sterilized jars 
and seal. 


BAKED EGGS 
ll<t lock or ashes. 
Home pointed implement. 
8 eggs. 
From the larger end of egg break 
of* a little slightly larger than pin 
h« ;.d, 
without 
puncturing 
ment­ 
he: ne. Make hole through both shell 
and membrane at small end, about 
size of two pinheads. 
Stand egg, 
large end down, on a hot rock or in 
hot r.shes, close enough to fire for 
refected heat, about five minutes. 
Some persons wrap 
eggs 
in 
wet 
leaves for baking, and some plaster 
Un rn with wet clay. Serves eight. 
SQUAW CORN 
8 ears green or 2 cans com. 
8 onions. 
8 rlices bacon. 
8 slices'toast or crackers. 
Salt. 
In a frying pan, fry the bacon. 
Slice the onions thin and fry to a 
light brown, then add com cut from 
robs, or canned 
com. 
Fry 
until 
brown, salt to taste and serve on 
(oast, or crackers. Serves eight. 


LUNCHES FOK HIKERS 
(Easy to carry and to eat.) 
• 
'Wholewheat, cream cheese or hard 
looked egg sandwiches. 
Molasses cookies. 
Fresh fruit in season. 


Kelvinators 
yr/ Best Values in Years! 
fa .. 
at these 
Kelvinator 
Features 


Sr TK* SOOD n i t for Tr>«* 
— t*ft-©**r» — dairy prodvdi 
w 


Come in and see with your own eyes these beau­ 


tiful models— note all the special exclusive Kelv­ 


inator features - then note the special low prices 


we are offering RIGHT NOW. 
Only then will 


you realize what a wonderful opportunity we are 


offering you ! 


Model K-300 


*i.l Cu. Ft. Food storage capacity 


Shelf arca 7.31 sip ft. Ice making capacity— 
42 cubes. 
4.5 lbs. at one freezing. 
Porce­ 
lain food compartment with stainless bot­ 
tom. Temperature selector with 12 additional 
freezing speed*. 
Vacation setting start and 
stop switch. Automatic overload protection. 


Model K 425 


4.25 Ca. Ft. Food storage capacity 


Shelf area 8.20 tq. ft. 
Ice making capacity 
42 cubes. 
4.5 lbs. at one freezing. 
Porce­ 
lain food compartment with stainless bot­ 
tom. 
Automatic 
electric 
light. 
Crisper. 
Utility basket. 
Vacation setting. 
Automatic 
overload protection. 
Food File Basket avail­ 
able at small additional cost. 


Lolls and butter. 
Tuna fish. Salmon or Sardines. 
Cheese. 
Bran Cookies. 
J airy fruit or tomatoes. 


Lettuce and 
sliced 
moat 
sand­ 
wiches. 
Pickles. 
Fruit cookies. 
Apricots or grapes. 


Oatmeal crackers, peanut butter 
lardwiches. 
Ripe tomato. 
Ginger cookies. 
Raisins. 
Wholewheat crackers, marmalade. 
Almonds. 


Carry 
peanuts, 
chocolate 
bars 
pftf kaged dates, prunes or raisins 
foi any between-meal bites desired 
en the hike. 


LIVER A LA CREOLE 
I lieef liver 
1 thick slice bacon, chopped 
2 tablespoons ehop|H-d suet 
4 tablespoons flour 
1 sweet lapper 
2 cups cannel! tomatoes 
I teaspoon salt 
3-8 teaspoon cayenne pepper 
3-8 teaspoon curry powder 
4 onions 
Wipe with damp doth, skin and 
remove veins from liver. Cut in 3-4 
inch slices. Dredge with flour. 
Fry < 
th* chopped bacon and suet in a deep 
saucepan, add the liver, chopped on­ 
ions. pepper, and turn until the meat , 
id thoroughly seared and coated with 
a rich brown gravy. Add the toma­ 
toes and seasonings, cover closely 
And simmer three-quarters of an 
hour. Serve* five. 


SPRING LUNCHEON PLATE 
j 
Corned beef hash fried to a crisp 
brown and served with sliced toma­ 
toes and hard boiled eg^s, topped 
w ith mayonnaise to which chopped 
sweet 
pickles 
have 
been 
added 
snakes a delicious and easily prepar- j 
•ti luncheon dish. 
I 


it Th* fro ST CHEST for h o p in g (Uh 
meet, etc., tndeftnitoiy el b*t**r f«**r 
inc irm prctw r* 
* Th* EtfCTtlC LICHT wfcxfc • 
wh*n th* door op***. 
TeT ri 


Model K 541 


5.41 Cm. Ft. Food storage 
capacity 


11.17 m- ft- shelf area. 
Ice mak­ 
ing capacity 82 cubes. 
9 lbs. at 
one freezing. 
All the feature* 
contained in the smaller size plus 
many additional features. 


Price only 
$166-50 


Down payment HO 
Balance on easy monthly 
terms. 
Guarantee Hardware Co. 
Tel. 530 
Opp. City Hall 
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C o o l as a 
Cucumber Is 
Based on Fact 


BV MARY E. DAG TE 


That old phrase “cool as a cu­ 
cumber” is based on fact. Due to it* 
lack of calories, the cucumber ac­ 
tually is incapable of producing 
bent. And that's the kind of food to 
eat on a hot day. 


The energy requirements are low 
In warm weather, so the calorie 
consumption of the winter months 
should be reduced. The heat and hu­ 
midity as well as the tendency to­ 
ward physical inactivity make it 
inad\isabie to provide a diet rich 
in heat-producing foods. 


However, it is important to eat 
nourishing foods which are easily 
digested and will guard against the 
annoying digestive troubles often 
characteristic of hot weather. Keep 
in mind that the stomach is as sen­ 
sitive to the heat as any part of the 
human organism and avoid over­ 
loading or overtaxing it. 


Cut Down on Protein. Too 
I try to maintain a balanced diet, 
using the minimum amount of fat 
and carbohydrate possible to keep 
the correct proportions. Protein al­ 
ways is needed to take care of the 
wear and tear of the body, but he 
cause protein foods tend to increas-e 
energy production in the system, 
it’s advisable to cut down on pro­ 
teins, too. 


Rich sauces, and grittier, fried 
foods, rich cakes anti desserts, hot 
breads anti all kinds of sweets have 
a heating effect on the body. 


The foods to eat are fresh fruits 
ami vegetables, meat or its sub­ 
stitute not oftener than once a day, 
aitd drink plenty of milk and wa­ 
ter. Three well-balanced meals with 
these foods predominating will do 
much toward making torrid weather 
endurable. 
As heat causes more rapid evap­ 
oration from the surface 
of the 
body, a large amount of milk and 
vater and fruit juices are required 
In warm weather to insure adequate 
elimination. 


Sip Iced Beverages 
Iebd beverages are inviting on a 
bot day, but remember that if they 
are drunk rapidly they may cause? 
discomfort by the sudden chilling 
of the stomach. Slowly sipping very 
cold drinks and slowly eating frozen 
dishes is the safest way and the 
most effective, too, because it cre­ 
ates a more lasting coolness. 
Ices and sherbets are more cool­ 
ing . tan ice creams. Indeed, the 
higher the fat content in any des­ 
sert, frozen or otherwise, the more 
calories and consequently the more 
beat. 


II IT S AN OMELET 


Cheese Accompaniment 


The golden brown omelet will be complete when eaten 
with the snappy cheese biscuit as an accompaniment. Add 
a cup of grated American cheese to the biscuit mixture 
for two dozen small biscuits. 
A DESSERT DELUXE 


Gingerbread Shortcake! 


There Are Limitless W ays 
to Dress Up Cottage Cheese 


There are just limitless ways to 
dress up cottage cheese and some of 
these will surely meet the fancies of 
even the most fastidious family. So 
why worry when 
occasionally 
the 
milk clabbers in our milk bottles, 
for if we are deft in the process 
there is certain to be a cool salad 
for supper, or better still, a hot cot­ 
tage cheese and nut loaf for lunch. 
According to our extension food 
specialist, Miss Gladys Stillman, cot­ 
tage cheese making does not take 
the hard work our mothers went to 
because we now do it simply on a 
small scale. It just takes hot water 
and a little watching, she says. No 
especial equipment, except 
for 
a 
large container? 


This is how she makes it. 
When the milk is firmly clabbered, 
she pours into it about one-third as 
much boiling water as she has milk. 
She carefully stirs the curd and 
lets the mixture stand for about 
seven to ten minutes or until the 
curd has barely separated from the 
whey. 


Then she pours the whole mixture 
into a cheese cloth strainer or a fine 
wire strainer and lets it drain. The 
cheese is then smooth and creamy 
and can he salted to suit the taste. 
If a mild flavored cheese is prefer­ 
red, she removes the acid flavor by 
flouring cold water over the curd. 
“ Tough and grainy cottage cheese, 
is due either to keeping the milk at 
too high a temperature, or allowing 
it to stand too long a time at too 
high a temperature,” explains Miss 
Stillman. 
Something else about the first and 
most humble of all cheeses to be 


I made and from which all the fancy 
delicacies of the cheese line have 
sprung! Cottage cheese can substit­ 
ute for milk in many cases. Miss 
Stillman cites the example of young 
Miss Mary who does not like milk, 
or little Betty with whom milk does 
not agree. The solution in these 
cases proved to lie the 
popular 
cheese and nut loaf, she 
reveals, 
with a close second run by some cot­ 
tage cheese potato cakes. 


And this is how cottage cheese nut 
loaf is made: 


I cup cottage cheese.' 
I cup chopped nuts. 
*a cup dried bread crumbs, 
i 
I 
beaten. 


*2 cup strained canned tomatoes. 
I tablespoon lemon juice. 
I tablespoon melted butter. 
I tablespoon chopjied green pep­ 
per. 
I teaspoon salt. 
Vs teas|>oon onion juice. 
Mix ingredients together, pour In­ 
to a well buttered bakie g dish and 


I bake in a hot oven (400 degrees F.) 
until firm; invert onto a hot platter 
and serve with cream sauce into 
which has been stirred one chopped 
ha rd-cooked egg and one tablespoon­ 
ful of minced parsley. 
When it comes to making cottage 
cheese jKitato cakes we us**: 


*2 cup cottage cheese. 
1 tablespoon cream in which dis­ 
solve Vi teaspoon baking soda. 
2 tables (loons bread crumbs. 
I cupful mashed potatoes, season­ 
ed with salt and parsley. 
I egg yolk. 
Mold into cakes, roll in coni flour, 
and brown in butter. 


Something new—gingerbread shortcake! 
Hot spicy 
gingerbread made with Gingerbread Mix is split and a mix­ 
ture of cream cheese, dates and nuts put in the middle. 
The lemon or Boston Creme pudding mixture is also splen­ 
did for gingerbread filling. 


SANDU ICH SUGGESTIONS 


Have 
bread old 
well; use a sharp 
more easily spread 
first. Dry edges are 
axoid them, spread 
erousty to the very 
thin sandwiches, it 
to butter each slice 


enough to cut 
knife. Butter is 
if it is creamed 
unattractive. To 
the butter gen- 
edges. For very 
is usually easier 
before it is cut. 


AVOCADO l.S NOURISHING 


Did you know that the avocado is 
a fine source of concentrated nutri­ 
ment? In many countries as Mexi­ 
co, and the West Indies, the natives 
spread it on their bread instead of 
butter. 


Colored linens are cleam d the best 
by washing them in warm water and 
a neutral soap. 


I * 


a l m o n d m a c a r o o n s 
I-2 pound almond paste. 
I I - 2 cups powdered sugar. 
2 tablespoons sifted flour. 
3 egg whites. 
Mix sugar and flour, add to a1-1 
mend paste and work well. Add un- J 
beaten egg whites, one at a time, J 
and work until the mixture is per­ 
fectly smooth. Drop from teaspoon 
em greased baking sheet. Bake at 
800 degrees for 30 minutes. Remove 
from fire and immediately take from 
paper. Makes forty macaroons. 


CREAMED SPINACH 
3 quarts spinach. 
I tsp. salt. 
• 
I qt. boiling water. 
1-2 cup milk. 
0 hard boiled eggs. 
Pepper and paprika. 
Cook spinach until tender. Drain 
and add milk. Allow to rome to boil. 
Arrange on serving dish 
in 
rest 
fashion. Cut eggs in halves and lay 
lengthwise with cut side down in 
the nest to represent nest of eggs 
Serves four. 


Ta Make “ Refrigerator” Desserts 
. Substitute white syrup for half 
the sugar 
called 
for, 
to 
make 
“ smooth” parfaits, mousses and ice 
creams. 


Solid Maple Breakfast Set 


Refectory table and 4 chairs 
a real joy to use at o n ly _______________________ 


Wisconsin Rapids Furniture Co. 
In the form er Hagan Building 


$24 


CANAPES 
To prepare 
bread 
for canape-: 
Cut day old 
bread in very 
thin 
slices; then cut in fancy shapes with 
small cookie 
cutters. 
Saute each 
slice in a little butter or toast on 
one side, Hprfttd the untoasted side 
w ith softened butter then cover with 
a prepared filling and decorate. 
Crisp crackers 
make 
delightful 
bases for canape*. They conte in a 
variety «»f attractive 
shapes 
and 
flax ors. 


You M u st See the N ew 


Westinghouse 


REFRIGERATOR 


*• 


• Here’s the refrigerator you’ve dreamed about — and now it’s 
real! Styled for this Streamline Age — modern in every detail, and 
expensive looking— yet you can have one in your own kitchen on 
terms actually lower than the cash savings which many Westing­ 
house owners report! 


N E W 
F E A T U R E S 
• 
N E W 
C O N V E N I E N C E S 
• Ice trays that release bi*, zero-cold 
cubes at the touch of a lever! No 
fuss or bother at the sink. 
• A handy serving tray on the door 
folds out dT way when not in use. 
• A revolving shelf that brings every 
inch of its shelf space instantly 
within reach! 


Se# rhea# a n d m a n y other g re a t 


H es tin g * io u sa a d v a n ta g e s . 


P t U S S-YIAMS* SiKVICC P tO T iC T tO N 


The price you pay for a Westinghouse 
includes $5 00 which gives you five 
years’ service protection un the sealed- 
in mechanism. 


$I29-oo 
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Housewives Favorite Pickle Recipes 


Best Entries 
Submitted in 
Prize Contest 


FIRST PRIZE 
Mrs. J. L. Timm 
221 Seventh street south 
YUM YI M PICKLES 
I large kettle cucumbers sliced. 
1 pound onions, sliced. 
2 red, 2 green peppers, sliced. 
Let stand in salted w ater over­ 
night. In the morning drain. Put 
the following on to boil: 
5 cups sugar. 
5 cups vinegar. 
H cup brown sugar. 
I teaspoon curry powder. 
8 teaspoons tumeric. 
1 teasj>oon Coleman mustard-dry. 
2 teaspoons celery seed. 
2 teaspoons m ustard seed. 
H teaspoon cloves. 
Small piece of alum, aire of pea. 
When the liquid comes to a boil 
add the cucumbers, onions, and pep­ 
pers. Allow to heat thoroughly. Pour 
into hot ja rs and seal. 


SECOND PRIZE 
Mrs. M. E. Hanneman 
Wautoma 
CHUNK PICKLES 
Seven 
pounds of cucumbers cut 
into chunks. Soak in salt w ater that 
will bear up an egg for three days. 
Drain and cover with clear w ater 
three days, changing 
w ater 
each 
day. Drain and place on stove with 
clear w ater to which has been added 
a piece of alum size of a walnut. 
Simmer three hours. Drain and pack 
in ja r. Boil the following solution 
three minutes and pour over them: 
Three pints vinegar, I ounce cel­ 
ery seed, I ounce cinnamon bark, I 
ounce allspice, three pounds sugar. 


A ‘DATE’ FOR BRIDGE 


Tempts the Sweet Tooth 


Dates for bridge are more popular than ever when 
hostesses serve them stuffed with creamy coconut fondant. 
A tempting accompaniment for the “sweet tooth” it the 
plate of dainty cookies and macaroons. 


stand 24 hour.'!. Heat just enough to 
scald and turn into a colander to 
drain. 


For the dressing use I cup flour, 
2 tablespoons m ustard, I tablespoon 
tumeric, 3 cups sugar, *3 pint vine­ 
gar. Mix flour, 
m ustard, 
tumeric 
and sugar in the *i pint of vinegar. 
Then add I quart of boiling vinegar, 
and pour over pickles. 


HONORABLE MENTION 
Mrs. George Eimerman 
Junction City 
BEST PICKLES IN WORLD 
Soak large cucumbers in iced wa­ 
ter for 5 hours. Cut them length­ 
wise without paring into four or 
five pieces. 
Pack 
very 
closely in 
fruit jars with three stalks of cel­ 
ery and three small onions in each 
quart jar. Drain off any juice after 
packing. Kept I quart vinegar, I 
cup sugar, ** cup water, 1-3 cup 
salt, boil well and pour over the cu­ 
cumbers and seal 't once. 


HONORABLE MENTION 
Rose Ma rcou x 
Nekoosa 
SLICED CUCUMBER PICKLES 
12 cucumbers. ; * 
6 large onions. 
1 dip sugar. 
2 cup* vinegar 
I teaspoon dry mustard. 
ln teaspoon tumeric powder. 
I teaspoon m ustard seed. 
Peel cucumber and 
onions 
and 
slice thinly. Place alternate layers 
of onions and cucumbers in ja rs and 
sprinkle with salt about \ teaspoon 
to a layer. Allow to stand one hour 
and drain excess moisture. Boil vin­ 
egar with sugar and spices and add 
onions and cucumbers and cook to­ 
gether 15 minutes and can. 


HONORABLE MENTION 
Mrs. Van Hopkins 
Port Edwards 


SACCAHARINE PICKLES 
I gallon cold vinegar. 
I cup salt. 
% cup horseradish. 
I cup sugar. 
14 cup ground m ustard. 
Handful mixed spices. 
IO cents worth of saccaharine. 
Mix 
all 
together. 
Take 
small 
pickles or large ones cut in l ‘a in. 
pieces. Cover with boiling water and 
let stand until cold. Wipe dry and 
put in fruit jars. Cover with above 
m ixture and seal cold. 


HONORABLE MENTION 
Mrs. Wilbur Winch 
Vesper 
OIL PICKLES 
2 dozen small cucumbers. 
2 dozen small onions. 


*2 cup vegetable oil. 
2 cups brown sugar. 
Ii cup salt. 
Ii cup m ustard seed. 
I teaspoon celery seed. 
I pint vinegar. 
W ash cucumbers. Cut them with­ 
out paring into thin slices. Wash 
and cut onions into thin slices. Drain 
the w ater from the vegetables. Mix 
the remaining ingredients and pour 
m ixture over cucumbers and onions. 
Mix well, cover and set aside for a 
few’ hours. Pour into sterilized jars. 
Fill the ja r to overflowing with liq- 
qid. Use more vinegar if necessary. 
Seal. 


ped fine, I teaspoon m ustard seed, 
% teaspoon tumeric powder, I tea­ 
spoon celery seed, I cup sugar, 2 
cups cider vinegar. Mix all togeth­ 
er. Boil IO minutes and seal. 


HONORABLE MENTION 
Mrs. C. O. Olsen 
Port Edwards 
PICKLED CAULIFLOWER 
4 quarts cauliflower. 
2 cups brown sugar. 
I tablespoon salt. 
H teaspoon pepper. 
I quart vinegar. 
I pint water. 
Break 
cauliflower 
into 
pieces. 
Place in cold w ater and 
add 
one 
teaspoon salt to a quart of water. 
Let cauliflower stand for one hour 
in salt water. Drain and cook until 
tender but not too much. 
Pack in 
sterilized jars. Heat sugar, vinegar, 
etc. to boiling point and pour over 
the cauliflower, covering 
it. 
Seal 
while hot. 


HONORABLE MENTION 
Mrs. F. R. Ellis 
441 Thirteenth avenue north 


MIXED PICKLE RECIPE 
1 quart small onions. 
4 quarts chopped cauliflower. 
4 quarts small cucumbers cut in 
halves. 
2 quarts string beans broken in 
halves. 
8 mango peppers chopped fine. 
Soak 
over 
night in salt water, 
drain and cook until tender. Drain. 
Add to the following m ixture: 
I 
’ gallon boiling vinegar, 2 pounds su­ 
gar, I quart w ater: 
6 teaspoons white 
ground 
mus­ 
tard. 
2 tablespoons tumeric powder. 
2 tablespoons flour. 
C an while hot. 


HONORABLE MENTION 
Mrs. Ray Herzog 
Port Edwards 
EASY MUSTARD PICKLES 
I gallon vinegar. 
I cup salt. 
I cup sugar. 
I cup ground mustard. 
r 
I cup ground horseradish:: 
A little piece of alum. •» •* 
Cucumbers. 
Mix the vinegar with the dry in­ 
gredients. Wash and 
wipe 
cucum­ 
bers and put them into the crock 
containing the m ixture. Put a plate 
and stone over the top. You may 
add a few cucumbers every day un­ 
til the jar is filled. Keep in a cool 
place. 


HONORABLE MENTION 
Mrs. Floyd Fischer, 
231 Eleventh avenue north 
CHERRY DILL PICKLES 
Medium sized dill cucumbers to 
fill a three gallon jar. 
Cherry leaves. 
A handful of caraway seeds. 
Brine made of I cup of salt to 5 
quarts of water, boiled and cooled. 
Pack in ja r a layer of cucumbers, 
then leaves, sprinkling 
the 
seeds 
through each layer. Pour cold brine 
over cucumbers and 
weigh 
down 
with a stone. Stand in a cool place 
two weeks. Rinse and wipe. Cut into 
pieces. Make a pickling syrup of 2 
cups of sugar, I cup of vinegar, I 
cup of water, I teaspoon of mixed 
spices. Heat to a boiling point, pour 
over pickles packed in jars and seal. 


Cover with I gallon of scalding, not 
boiling water. Let stand. 
N inth day: Drain and cover with 
one gallon scalding w ater to which 
a tablespoon powdered 
alum 
has 
been added. 
Tenth day: Drain and cover with 
the following 
hot 
m ixture: 
2^4 
quarts cider vinegar, 8 cups cane 
sugar, 2 tablespoons celery seed, five 
cents worth of cinnamon 
bark, 
a 
handful of horseradish roots. 
Eleventh day: Drain oflT vinegar, 
heat and pour back over pickles. 
Repeat process on the 12th, 13th 
days. 
Fourteenth day: Heat and can or 
put back in stone jar. 


HONORABLE MENTION 
Mrs. Joseph Rokus 
Yes Der 
FOURTEEN DAY SWEET 
PICKLES 
2 gallon of small cucumbers pack­ 
ed in stone jar. 
Brine made of I gallon water, one 
pint salt. 
Heat the brine 
before 
pouring 
over the pickles. 
Let stand seven 
days. 
Eighth day: Drain pickles and cut 
in halves, if large ones are used. 


HONORABLE MENTION 
Marjorie Miller 
1041 Eighth street 
SPANISH PICKLES 
One peck green tomatoes, one doz­ 
en onions. Slice, sprinkle with salt 
and let stand over night. Allow I 
pound of sugar, !4 
pound 
whole 
white m ustard seed, I ounce ground 
black pepper, I ounce ginger and one 
ounce of cinnamon. Mix dry. 
Put a layer of tomatoes and on­ 
ions in a kettle and sprinkle with 
spice m ixture, until all are used. 
Cover with vinegar and let boil two 
hours. Pack in jars and seal at once. 


HONORABLE MENTION 
Mrs. Hans Vollert 
Route 3, City 
SWEET PICKLED CARROTS 
3 pounds carrots. 
2 cups vinegar. 
2 cups white sugar. 
I cup brown sugar. 
I tablespoon whole cloves. 
12 inches stick cinnamon. 
Wash and scrape carrots and cook 
in boiling slightly salted w ater until 
tender. Drain and put on ice. 
Tie 
spices in a small bag and put with 
vinegar and sugar in a saucepan. 
Stir until sugar is dissolved, bring 
to a boiling point, add carrots, cut 
in thick long slices. Cover and cook 
’a hour. 
Turn into sterilized jars 
and seal. Good for salads. 


HONORABLE MENTION 
Mrs. Leonard Bulgrin 
1350 Oak street 
PICKLED BEETS 
Cook beets until ten d er Peel, slice 
and pack in jars. Pour over them 
until ja r is full the following hot 
(Continued on Page Eighteen) 


HONORABLE MENTION 
Mrs. Adam Lietz 
Wautoma 
OPEN JAR SW EET PICKLES 
Take a three gallon jar. Use one 
gallon good cider vinegar, 
I 
pint 
salt, 2 pints sugar, 
teaspoon 
alum. I quart horseradish roots, I 
package each ground m ustard, white 
m ustard seed, celery seed and pick­ 
ling spices. Handful of grape leaves 
over the top. Pick cucumbers, wipe 
dry, put in vinegar at once. Corer 
and weigh down. 
Add 
cucumbers 
from day to day as you pick them. 
When ja r is full leave a week or two 
before using. 


HONORABLE MENTION 
Mrs. A. M. Atwood 
Route I, City 
MUSTARD PICKLES 
I quart small whole pickles. 
I quart large cucumbers sliced. 
I quart small button onions. 
I large cauliflower, separated In­ 
to flowerets. 
Make a brine of 4 quarts water, I 
pint salt. Pour over m ixture and let 


HONORABLE MENTION 
Mrs. Percy Jameson 
Necedah 
SLICED PICKLES 
Slice small pickles thinly, sprinkle 
with salt and let stand two hours. 
To each quart of pickles add I gTeen 
and I red pepper, I onion, all chop­ 


Yoa AUTOMATIC ITY SAVE . . Buy A 


JCe£i'ado\ 
D O E S IT BEST! 


W HATS your refrigerating problem? Preserving foods? Pre­ 
paring unusual, appetizing dishes? Protecting health, or for 
first-aid in illness? Making cold drinks colder? W hatever it 
is, you’ll find it easier, and more economical if you use the 
natural refrigerant . . . ICE. 
But of course, you want to be sure that it is absolutely pure. 
Ice from the Rapids Ice and Coal Co. is artificially frozen from 
the purest fountain water. Ice as clear as crystal, delivered to 
your refrigerator in clean canvas sacks. 
Use it freely for your beverages. It is as pure as the w ater 
you drink. 


TEL. 144 
Rapids Ice & Coal Co. 
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*teri!ized jars. Very Rood with r<»a*t 
fowl and meat roast. 


HONORABLE MENTION 
Mrs. Ray Davis, Route 4, City 


FAVORITE RELISH 


15 large cucumbers, peeled. 
6 large white onions. 
2 red peppers. 
3 green peppers. 
2 stalks of celery. 


Put all ingredients through food 
chopper and sprinkle lightly with 
salt and let stand over night. Drain 
the salty water off and add: 2 cups 
of cider vinegar, 4 cups of white 
sugar. 4 tbsps. celery seeds, I tbsp*, 
mustard seed, I tbsps. ground cin­ 
namon, I tbsp. powdered tumeric, 2 
tbsps. flour mixed as paste and mix 
all ingredients and cook one and a 
half hours. Stir while cooking. Seal 
in hot jars. 


HONORABLE MENTION 
Mrs. Lera Morton. Wautoma 


CTCT SI BER RELISH 


Peel one dozen medium sized cu­ 
cumbers, 6 small onions. 
Dice a 
large stalk of celery. Put all ingred­ 
ients through food chopper 
using, 
coarse knife. Sprinkle 2 level tbsps. 
of salt over them and let stand 2 
hours. Drain and add one pt. of 
vinegar, 2 cups of sugar, 
I 
tsp. 
white mustard seed, I tsp. 
celery 
seed, 
tsp. tumeric. Bring to a 
boil and let boil 
five minutes. Seal 
in glass jars. 


HONORABLE MENTION 
Irma Heuer 
Pittsville 


SPICED CELERY RELISH 
5 bunches celery. 
IO ripe tomatoes. 
8 green peppers. 
2 red peppers. 
I 1* cups of vinegar. 
2 cups sugar. 
I tbsp, salt, 
I tsp. dry mustard. 
I tsp. celery seed. 
I tsp. ground cloves. 
I tsp. cinnamon. 
I tsp. alspice. 
Wash the vegetables well. Care­ 
fully remove seeds 
from 
peppers. 
Separate celery stalks. Do not peel 
tomatoes but cut in small cubes. Cut 


INTRIGUING SALAD 


Cherries, Oranges in Mold 


A pair of fairy sheen molds to serve for a refreshing 
jai ad appetizer or dessert. 
Maraschino cherries and 
orange sections are used as decoration*. 


O r a n g e - 


M a r a s c h i n o 
I package orange flavored 
gelatin. 
1 pint warm water. 
6 maraschino cherries, cut In 
eighths. 
2 oranges, sections free from 
membrane. 
T Dissolve gelatin in 
warm 
water. 
Arrange cherries In 
bottom of mold. Pour on warm 
gelatin, being careful not to 
disarrange 
cherries. 
A d d 
orange sections. 
Chill until 
tfirm. Unmold. Serves eight f 


Ice Box to 
Oven, Cake 
and Cookies 


Try these ice box cake and cookie 
recipes. YouH like them. 
RICH ICE BOX COOKIES WITH 
VARIATIONS 
1 cup butter. 
rn eggs. 
2 teaspoons baking powder. 
I cup sugar. 
3 cups flour. 
4 teaspoon salt. 
*s cup chopped nut meats. 
’a teaspoon vanilla. 
4 cup chopped raisins. 
4 teaspoon lemon extract. 
4 teaspoon cinnamon. 
Cream butter and sugar together. 
Add eggs, then add sifted dry in- 
elery and peppers 
into 
4 
inch Kredients. Mix well, then divide in 
pieces. Sprinkle with dry ingredi­ 
ents and let stand I hour. Add vine­ 
gar and cook rapidly until celery is 
soft, about 20 or 30 minutes. Fill hot 
jars and seal immediately. 


HONORABLE MENTION 
Mrs. Joe F. \\ alioth 
1041 Second street north 


RELISH LINDBERGH SPECIAL 
Put 
the 
following 
vegetables 
through the food chopper: 
2 red peppers. 
4 green peppers. 
2 medium heads of cabbage. 
8 carrots. 
12 onions. 
*8 cup salt which is spread over 
mixture. Let stand 2 hours. Put in 
colander, drain and rinse. Pack in 
sterilized jars. Cover with following 
sauce: 
3 pints vinegar. 
6 cups sugar. 
I tsp. celery seed. 
I tsp. mustard seed. 
This liquid may be used hot or 
told. Pour over relish and seal jars. 


to three parts. Add the chopped nuts 
alai vanilla to the first mixture. The 
raisins and lemon extract to the sec­ 
ond and cinnamon to the third. Make 
three separate rolls and place in re­ 
frigerator to chill 
for 
12 
hours. 
Slice very thin and bake 15 minutes 
in a hot oven. 
Makes twelve cook­ 
ies of each kind. 
BUTTERSCOTCH COOKIES 
1 cup butter. 
2 cups brown sugar. 
2 eggs, beaten. 
I teaspoon vanilla. 
I cup nut meats. 
I teaspoon cream of tartar. 
I teaspoon salt. 
4 teaspoon salt. 


Best Entries 
Submitted in 
Prize Contest 


(Continued from Page Seven) 


sirup made of I cup of vinegar, f 
cup of sugar, I level tablespoon mix­ 
ed spices. Seal. 


4 cups flour. 
Cream butter and sugar, add the 
eggs and flavoring, then the flour, 
which has been sifted with the soda, 
cream of tartar and salt. Add the 
nuts, form into roll and chill until 
very firm. 
Slice and bake in a hot 
oven, about 400 
degrees 
F. 
This 
makes six dozen cookie*. 


SUGAR COOKIES 
4 cup butter. 
I cup sugar 
I egg, beaten. 
Ai cup milk. 
I teaspoon vanilla or almond ex­ 
tract. 
1 teaspoon baking powder, 
3 cups flour (about). 
Cream butter well, 
add 
sugar, 
then flavoring. Sift flour and bak­ 
ing powder together and add, work­ 
ing thoroughly 
to 
make 
a 
stiff 
dough. 
Qhill in refrigerator. 
Roll 
out quite thin and cut with cookie { 
cutter and bake about ten minutes] 
in hot oven, 400 degrees F. Makes 
three dozen. 
CHOCOLATE ICE BOX CAKE 
2*a dozen lady fingers. 
2 
packages 
chocolate 
pudding 
powder. 
1 pint whipping cream. 
4 cup chopped nuts. 
Make the pudding according to di­ 
rections on package and while it 
cools, line a spring form with lady 
fingers bottom and sides. Whip the 
cream stiff and beat half of it into 
the cooled pudding mixture. Put a 
layer into the lined spring form, 
then a layer of lady fingers and an­ 
other layer of chocolate 
mixture. 
Continue until used. Chill. Top with I 
whipped cream just before serving 
Serves twelve. 
OR INGE ICE BOX CAKE 
4 cup butter. 
2 eggs. 
*8 cup sugar. 
*8 cup nut meat*. 
I tablespoon orange juice. , 
15 to 20 maraschino cKerrie*. 
4 dozen macaroons. 
I dozen lady fingers. 
li pint whipping cream. 
Cream butter and sugar, stir in I j 
whole -gg, I yolk and the orange 
juice. 
Beat well, then fold in stiff­ 
ly beaten white of one 
egg. 
Add 
chopped nuts, cherries, cut fine and 
broken macaroons. 
Line mold with 
lady fingers, cover with layer of the 
mixture 
Repeat until all is uaed. 
Chill in refrigerator for 24 hours. 
Serve with whipped cream. Serves 
IO. 


HONORABLE MENTION 
Mrs. Otto Kaufman 
Port Edwards 
BAKED CRABAPPLE PICKLES 
Remove blossom end from crabs 
and replace with whole clove. For a 
one gallon crock use % pound sugar 
and five cents worth of cinnamon. 
Place a layer of crabs in jar, then 
a layer of sugar and broken cinna­ 
mon until jar is filled. Pour care­ 
fully down the side of jar I scant 
quart of vinegar, put cover on jar 
and bake very slowly without bast­ 
ing or disturbing for 2 hours or un­ 
til tender. When cool, juice will cov­ 
er the fruit. Place paper over the 
top of jar and put away. 


BERRY JELLY 


I quart berries. 
Sugar. 


Put berries which have been wash­ 
ed and crushed in pan without sugar 
or water. Cook slowly for eight or 
ten minutes. Remove from fire and 
strain. 
Measure and put back over 
fire and bring quickly 
to 
boiling 
point. Add I ’a cups of sugar for 
each cup of juice gradually, so that 
boiling docs not 
stop. 
Bring to 
brisk boil, stirring 
well. 
Remove 
from fire, skim off scum, pour int* 
glasses and seal. 


HONORABLE MENTION 
Mrs. Ed Brody 
V esper 
SWEET-SOUR PICKLES 
Clean 300 small pickles (or use 
300 pieces of large cucumbers). 
Place in a stone jar sprinkle 2-3 cup 
salt through them. Cover with boil­ 
ing water. Wipe dry in morning. 
Place in stone jar. Take 4 gallon of 
cold vinegar, mix 4 tablespoons dry 
mustard, 4 tablespoons salt, 4 table­ 
spoons sugar. Pour over pickles and 


COMBINATION COCKTAIL 


I cup honey. 
5 cups water. 
I quart orange juice. 
4 cup lemon juice. 
I No. 2 can grapefruit juice. 


Dissolve the honey in 2** cups of 
water which has been 
brought to 
boiling, then add the other 2 4 cups 
of water and chill. 
Then chill all 
thoroughly before serving. This fill* 
24 cocktail glasses. 


stir well. Cover with 4 cup mixed 
spices. Set in cool place. 
Weigh 
three pounds of sugar and add a 
handful each morning 
to 
pickle*, 
stirring each time until 
sugar 
i* 
gone. Makes 2 4 to 3 quarts. 


HONORABLE MENTION 
Mrs. Joseph Gibelein 
A uburndale 
SUN DILL PICKLES 
Boil I quart of water, 4 cup salt, 
I cup vinegar. Pack cucumbers and 
dill in jars. Fill with boiling liquid. 
Seal. Set eight days in sun. 


HONORABLE MENTION 
Mrs. Leslie Freeman 
631 Eleventh street north 


INDIA RELISH 
12 ripe tomatoes, whole 
12 unpeeled apples. 
9 onions. 
Chop all above Ingredient? fine. 
I tsp. red pepper. 
I tsp. black pepper. 
I tsp. cinnamon. 
1 tsp. cloves. 
3 tsp. mustard. 
2 cups sugar. 
IH cups vinegar. 
Mix all together and cook until 
Chicle. 


ON EVERY 
BAKING WITH 


D i r 1 
T A P f A T T O 
D 
i u J U r L U U K 


Pick out your favorite recipe and see how 


much better it can be made with Big Jo— 


See how much less flour you have to use 


when you use Big Jo. 


SOLD WITH A MONEY BACK GUARANTEE 


Phone Your Grocer for a Sack Now 


Has the Famous 


Super Freeze 
Priced ae Iou• am #•*>■* 
Pfms Freight 
MORE ICE - FASTER FREEZING 
SAVES MONEY 


Remember this in choosing a refrigerator: 
1—You should have one which keeps food safely 
at temperatures below* 50 degrees. 
2—You should have one that freezes plenty of 
ice and desserts quickly—even in the hottest 
weather. 
The Frigidaire ’35 provides a complete refrigera­ 
tion service because every model has the Super 
Freezer, which is a great development in house­ 
hold refrigeration. 
Come in and let us tell you more about the Super 
Freezer and why Frigidaire ’35 saves you money. 
Exclusive Dealers for 
Frigidaire 
Product of General Motors 
Monarch Electric Ranges 
Made in Beaver Dam. Wia. 
Premier Vacuum Cleaners 
STAUB ELECTRIC COMPANY 
And Motor Winding Works 
Tri. 203 
210 First St. N 


. 
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Spicy Fruit 
Cocktail Is 
Appetizer 


The hostess will never go wrong 
bi serving a fruit cocktail. Here are 
I few suggestions: 


A SPICY FRUIT COCKTAIL 
I No. 2% can fruits for salad. 
4 tablespoons sugar. 
I tablespoon 
preserved 
ginger 
jyrup. 
I bottle gingerale, chilled angel­ 
ica. 


Drain syrup from fruits and to 
this liquid add the sugar and ginger 
lyrup. Boil to a thick syrup. Cool. 
Cut fruit into small pieces, add the 
*yrup and place in serving glasses. 
Just before serving, pour over each 
serving some chilled gingerale and 
decorate 
with 
bits 
of 
angelica. 
Benes six to eight. 


FROZEN RASPBERRY CUP 
I No. 2 can grapefruit. 
H pint box fresh raspberries. 
1-3 cup sugar. 
1 teaspoon gelatin. 
2 teaspoons cold water. 
H cup boiling water. 


Shred the canned grapefruit, re­ 
taining syrup. Add sugar to rasp­ 
berries and let stand until sugar is 
melted. Add to grapefruit. Soften 
gelatin In cold water, dissolve in 
boiling water. Cool and add to oth­ 
er mixture. 
Pour into refrigerator 
trays and freeze to a mush, stirring 
occasionally. Be careful not to break 
the berries unnecessarily. Serve in 
glasses, not too much frozen. Serves 
six. 


FROZEN STRAWBERRY 
FLOAT 
2 tablespoons lemon juice. 
pint box strawberries mashed. 
1 cup canned applesauce. 
6 tablespoons sugar. 
4 tablespoons water. 
2 tablespoons orange juice. 
1 cup gingerale. 


Combine 
lemon 
juice, 
mashed 
strawberries and applesauce. Pour 
to % inch thick 
into 
refrigerator 
trays and freeze solid. When ready 
to serve cut in small cubes and pile 
in glass cocktail cups, and pour over 
the following sauce: 


Combine sugar, water and orange 
juice. Boil three minutes. Cool un­ 
til ready to use. Just before ready 
to serve add the gingerale and pour 
over the fruit. Serve at once. Serves 
six. 


FRUIT JELLY CUP 
2 8-ounce cans pineapple t:d bits. 
I cup banana cubes. 
1 tablespoon gelatine. 
2 tablespoons cold water. 
4 tablespoons sugar. 
1 8-ounce can grapefruit juice. 
J4 cup orange juice. 
;4 cup lemon juice. 
2 caps fresh strawberries. 


Drain pineapple and combine with 
banana cubes and 
divide 
among 
eight cocktail glasses. Soak the gel- 
etine in the cold water. 
Add the 
sugar to the pineapple syrup and 
boil two minutes, pour over soak­ 
ed gelatine and stir until dissolved. 
Cool. Add the grapefruit juico. or­ 
ange juice and lemon juice and set 
bt refrigerator. 
When quite thick 
beat with rotary beater until full 
cf bubbles and let stand again until 
set. Then drop by spoonfuls over the 
fruit in glasses letting it seep down 
through the fruit. 
Garnish 
each 
glass with a fresh whole straw’berry. 
Benes eight. 


GLORIFIED POM ME DE TERRE! 


RICH ICE BOX CAKE 
Songe take. 
1-2 lh. sweet butter. 
2 cups confecioners* sugar. 
4 eggs, beaten separately. 
I lemon, grated rind and juice. 
I teaspoon vanilla. 
I 1-2 cups finely chopped pecans. 
1 2 pint whipping cream. 
Line a spring form with waxed 
paper, and lay slices of, sponge rake 
in bottom. Stir the butter and sugar 
well together, add lemon rind and 
juice, yolks of eggs and nuts, then 
fold in the stiffly beaten egg whites. 
Spread half of this mixture on top 
of the sponge cake slices, then add 
another laver of slices ami cover 
w ith the other half of mixture. Cov­ 
er with layer of cake slices and 
place in refrigerator to chill. Turn 
out on serving plate and remove the 
wax paper. Heap each serving with 
whipped cream. Serves ten. 


A baked potato can be the decorative dish of the meal. The potato is scooped out of the shell, 
seasoned and beaten with cream and butter, then returned to the crisp brown shell by means of a 
large pastry bag. It is then put under the broiler for a moment’s browning and served in an artis­ 
tic setting. 


Picnic Menu Suggestions 
You ll Want to Preserve 


Here are two menus for the first i 
cabbage add the salt, pep- 
picnic of the season, always a long per and sugar. Add vinegar or lem- 


diluted 


water. 


on juice to milk, then add to cab­ 
bage. Keep cold until ready to serve. 
Serves six. 
HOT CHOCOLATE 
2 squares bitter chocolate, shav­ 
ed. 
’4 cup boiling water. 
1-3 cup sugar. 
Few grains salt. 
2 cups evaporated milk, 
arith 
2 cups boiling water. 
Melt chocolate over hot 
Add *4 cup boiling water and cook 
over low flame until smooth. 
Add 
sugar, salt and hot diluted milk and 
continue cooking over hot water IO 
minutes. Beat with rotary egg beat­ 
er before serving. Serves five. 
HOT CHICKEN SOUP 
I % tablespoons quick tapioca. 
1 quart hot chicken broth. 
2 cups milk. 
I thin sliced onion. 
I stalk celery, chopped. 
I hard cooked egg. 
Salt and pepper to taste. 
Add tapioca to chicken broth and 
cook over steam until tapioca 
is 
transparent. Scald milk with onion 
Cook green pepper and mushrooms | and celer?- Remove onion and celery 
(if fresh) slowly in the butter about j 
om 
add tapioca broth mix- 
8 minutes, covered. 
Remove froml*un> and 
chopped fine. Reason 
fat and add flour, when well blend- j *',th *a,t. and PePPer’ 8*™ at once* 
ed add milk and broth a little at a ‘ ’ rvo* SIX* 
time stirring to smooth consistency 


remembered occasion. 
No. I 
Chicken a la King (in thermoi 
jar). 
Fresh tomatoes. 
Cole Slaw (in thermos jar). 
Bread and Butter Sandwiches. 
Lemon tarts. Made with prepared 
pudding powder. 
Hot Chocolate (in thermos bottle). 
No. 2 
Hot Chicken Soup 
(in 
thermos 
bottle). 
Corned Beef Sandwiches on Whole 
Wheat Bread. 
Potato Salad. 
Olives. 
Individual Tea Room Berry Tie. 
Iced, Fruited India Tea (in ther­ 
mos bottle). 
CHICKEN A LA KING 
% green pepper, shredded. 
*4 lb. mushrooms. 
3 tablespoons butter. 
6 tablespoons flour. 
2 cups milk. 
2 cups chicken broth. 
Salt and pepper to taste. 
pimento, minced. 
3 cups cold cooked chicken. 


FRENCH FRUIT CUSTARD 


4 egg yolks, slightly beaten. 
1-3 cup sugar. 
2 cups scalded milk. 
1-4 teaspoon vanilla. 
I pint ripe strawberries. 
1-10 ounce can figs. 


Pineapple 
Custard Pie 


PINEAPPLE CUSTARD PIE 
1 1-2 cups milk. 
1-8 teaspoon salt. 
2 egg yolks, slightly beaten. 
1-2 teaspoon vanilla. 
1 baked pie shell. 
2 tablespoons powdered 
sugar. 
1-2 cup sugar. 
2 tablespoons cornstarch. 
1 cup crushed pineapple, drained. 
2 egg whites. 
Mix cornstarch, salt and sugar 
together. 
Add the 
heated 
milk 
slowly, mixing constantly so the 
mixture is smooth. 
Cook in the 
double boiler until the mixture is 
thick and the cornstarch is thor­ 
oughly cooked. This will 
require 
forty minutes. Pour the 
cooked 
cornstarch onto two slightly beaten 
egg yolks, mixing constantly. 
Return to the double boiler and 
cook three minutes to allow eggs 
to thicken and stir constantly. 
Allow mixture to cool anti add 
one cup of crushed pineapple, well 
drained and the vanilla. 
Pour the 
mixture into baked pie shell, cover 
with a meringue made of two egg 
whites beaten stiff with two table­ 
spoons 
powdered 
sugar 
added. 
Brown quickly in a hot oven and 
serve. 
Supplies 
starch, 
sugar, 
phosphorous and vitamins A, B and 
ID. 
One serving supplies approxi- 
Serves six. 
Beat egg yolks, add sugar and 
add milk. 
Cook in double boiler, raately 180 calories, 
stirring constantly, until mixture is 
creamy and coats the spoon. 
Cool, 
add vanilla anti chill in refriger­ 
ator. 
Hull strawberries and cut in 
halves. 
Drain can figs and cut in 
pieces. 
Have both fruits cold, ar­ 
range in sherbet glasses and pour 
over the custard. 
Serves eight 


SHRIMP-PINEAPPLE SALAD 


3 No. I cans shrimp. 
I cup shredded cabbage. 
I cup finely diced pineapple. 
Few grains salt. 
Mayonnaise. 
Lettuce. 


Cut shrimp into small pieces, mix 
with cabbage ami pineapple season 
with salt and bind with mayonnaise. 
Serve on crisp lettuce. 
Serves six. 


NEW ORLEANS JUMBLES 
I cup shortening. 
I cup sugar. 
I egg. 
Grater rind of I orange. 
Grated rind of I lemon. 
3 cups of flour, sifted 3 times. 
Cream shortening, add sugar and 
grated rind. 
Work the flour into 
the mixture. 
Break the egg into 
the dough and work it in thorough­ 
ly. Dredge a board with sugar and 
upon it roll with the hands small 
pieces of the dough, as in shaping 
small bread sticks. 
Join the ends 
to make rings about I 1-4 inches 
in diameter. 
Bake on a greased 
tin in a moderate oven, 375 degrees, 
until light brown. 
These will keep 
a long time if kept airtight Makes 
about three dozen rings. 


Cook 5 minutes, over low flame. Add 
chicken, pimento and mushrooms and 
pepper. Reheat in double boiler to 
prevent curdling. Serves eight. 
COLESLAW 
3 cups finely shaved cabbage. 
I ’a tablespoons sugar. 
\ teaspoon salt. 
Pepper to taste. 
3 tablespoons lemon juice, or vin­ 
egar. 
% cup milk (evaporated). 


PINEAPPLE AND RHI BARR 
JAM 
2 quarts canned crushed pi neap- 
(pie. 
I quart rhubarb, cut in pieces. 
3 cups sugar. 
Put the fruit and the sugar to­ 
gether in a preserve kettle, prefer­ 
ably aluminum. Heat very slowly 
to prevent scorching. 
Cook about 
two hours or until mixture becomes 
of the consistency of jam. 


3 Piece 
Walnut Bedroom Suite 


Your choice of triple mirror vanity or dresser with bed 
and chest. This is real walnut not just a wal- AQ Cfi 
nut finish. Price only _______________________ 
iw iu U 


Wisconsin Rapids Furniture Co. 


In the Former Hagan Building 


REMEMBER—-Our stock is always new and up to the minute. 
Me turn our stork every GO days. 


Do YOU 
think ALL 
BREADS 


are the % A 
I ' 


t e e * 


If you do . . . then you should 
visit our Bakery. . . . See the high 
quality ingredients we use. . . . 
See our process of slow baking 
which gives evert’ loaf a rich 
brown crust; then you’ll know how 
truly pure and nutritive Hersch- 
leb’s bread really is. 


We could make a cheaper loaf of 
bread, of course; and make more 
money on it, but for -18 years we 
have held steadfast to quality and 
will always continue to do so. 


Isn't that a good reason why you should insist that your 
grocer sells you Herschleb’s—always? 
H ER SC H LEB S B A K E R Y 
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Choose From 
These Many 
Suggestions 


(Continued from Page Thirteen) 


prevent floating fruit. Pour quickly 
and top arith hot paraffin. Makes IO 
(lasses six ounces each. 
STRAWBERRY JELLY 
4 cups straw berry juice. 
8 cups sugar. 
2 tablespoons strained lemon juice. 
I bottle fruit pectin. 
To prepare juice, crush thorough­ 
ly or grind about 3 quarts fully ripe 
straw berries, place in jelly cloth or 
bag and squeeze. Strain juice from 
I medium lemon. And measure sug­ 
a r and juice into large sauce pan 
and mix. Bring to a boil over hot­ 
test fire and a t once add bottle of 
fru it 
pectin, 
stirring 
constantly. 
Then bring to a full rilin g boil and 
boil hard *4 minute Remove from 
fire, skim, pour quickly. Makes about 
13 glasses or put in any small glass 
jars Pour melted paraffin on top of 
jelly when cool. 


HONORABLE MENTION 
Mrs. Ernest /ager 
351 Seventeenth Avenue 
STRAWBERRY AND PIN EA P­ 
PLE PRESERVES 
I pint strawberries. 
I *4 cup sugar. 
4 slices pineapple. 
Cut pineapple into small pieces, 
add straw berries and cook until part 
liquid has evaporated from berries, 
add hot sugar and cook until syrup 
“ sheets”, fill ja rs and seal. 


HONORABLE MENTION 
Miss Rose Marcoux 
Star Route. Nekoosa 
CRANBERRY JELLY 
I envelope Mac-Jel. 
I quart cranberries (I lb.). 
4 cups water. 
5 cups sugar. 
Place the cranberries and w ater 
In a preserving kettle with a cover. 
B ring to a boil and simmer slowly 
from 20 minutes. Press the juice 
and pulp through a fine sieve or 
cheese cloth. The sieve should be fine 
enough to prevent seeds from go­ 
ing through. This juice should meas­ 
ure exactly four cups, but 
if it 
does not, wash the residue on the 
sieve with a little w ater and make 
the liquid up to four cups. Put the 
juice in a preserving kettle, bring 
to a boil and stir in the Mac-Jel. 
B ring to a boil again, being sure 
th a t Mac-Jel is all dissolved. Add 
sugar. Bring to a boil again, and 
boil vigorously till it sheets from 
the spoon, which usually requires 
less than 5 minutes. Remove 
from 
the fire, skim, and pour into glasses. 
Seal with fiaraffin. This jelly is de­ 
licious served with roasted meats. 
It is ta rt, firm and appetising. 


HONORABLE MENTION 
Mrs. Otto Schultz 
Alexander Avenue 
Port Edwards 
STRAWBERRY PRESERVES 
1 cup strawberries. 
2 cups sugar. 
Take 
nice 
fresh 
strawberries, 
rash and clean and mash very fine, 
leasure berries and sugar, combine 
nd stir until sugar is dissolved. 
’ut in sterilized jars, seal and keep 
i cool dark place. 


WE CALL IT CHICKEN CREOLE 


WHITE FLUFFY R KE ON THE SIDE 


A glorious chicken dish, this Chicken 
Creole with rice. The white fluffy rice on 
one side of the dish, the appetizing green 
broccoli on the other and the delicately 


browned doc ken 
made a dish 
fit 
for 
royalty. A tomato or mushroom sauce gives 
the finishing touch. 


them in boiling w ater 2 
minutes. 
Then drain, add four cups of sugar 
and boil 2 minutes, counting time 
after entire contents of the pan is 
bubbling. Remove from fire and af­ 
te r bubbling has stopped, add two 
more cups of sugar and boil for five 
minutes, count tim e as specified af­ 
ter which pour into shallow pans 
so the preserves will not stand over 
one-half to two inches deep in the 
pan. Let stand over night, next mor- 
ing pack the cold preserves in ster­ 
ilized jars and seal with caps and 
rubbers in the usual 
way. 
This 
method of scalding keeps the ber­ 
ries plump and retains the color. 


reached. Pour out on shallow plat­ 
ters, cover with panes of glass or 
netting ami let stand in the sunshine 
all day. 
Two days of sunshine are 
usually sufficient. Put into sterilized 
glasses and seal. 


COCOANUT BALLS 
1-2 pound powdered sugar. 
4 tablespoons sifted flour. 
1-2 teaspoon salt. 
I pound moist cocoanut. 
4 egg whites. 
I teaspoon vanilla. 
Mix the dry ingredients with co­ 
coanut. Add unbeaten egg whites. 
■ Mix thoroughly and 
add 
vanilla. 


SWEETBREADS AU JUS 
2 pairs sweetbreads. 
I bayleaf. 
I tablespoon butter. 
I large slice onion. 
I clove. 
I sprig parsley. 
I small head cauliflower. 
Parboil 
the 
sweetbreads. 
P ut 
butter into frying pan, add onion, 
bayleaf, clove, parsley and sweet­ 
breads. 
Cover 
pan 
and 
put in 
hot oven, basting with butter. Bake 
30 minutes. 
Boil cauliflower 
and 
break 
it 
apart. 
Put 
it 
around 
the 


Here s W ay to 
Cook Lobster 


3 
live 
lobsters 
(about l*x lbs 
each). 
Salt and paprika to taste. 
1 tablespoon melted butter or olive 
oil. 
% onion, minced. 
Few slices carrot chopped. 
2 stalks celery. 
I pint tomato sauce. 
I t a b l e s p o o n W orcestershir* 
sauce. 
Juice of I lemon. 
H glass Rhine wine. 
I tablespoon chopped parsley. 
Melba toast. 
W ash lobsters, drop in boiling wa­ 
ter for two 
minutes. 
Split 
boily 
lengthwise in two parts and cut tail 
into four parts. Take out creamy 
parts and chop fine and set aside. 
Season with salt and paprika. 
Place butter or oil in saucepan, 
put lobster in and fry over hot fire, 
add chopped onion and carrots and 
celery chopped and fry six minutes. 
Add about a pint of tomato sauce, 
W orcestershire sauce and wine. Cov­ 
er pan and let cook about ten min­ 
utes. Add a little fresh butter and 
the creamy parts from 
the 
body, 
also the juice of one lemon. Sprin­ 
kle chopped parsley on top and serve 
arith Melba toast. 
This may be prepared ahead of 
time to serve and stored iu double 
boiler or chafing dish. 


CAULIFLOWER EN CASSEROLE 


HONORABLE MENTION 
Mrs. Van Hopkins 
Port Edwards 
STRAWBERRY JAM 
Pick over 
berries 
and 
remove 
hulls. Wash and drain. For every 
quart of berries add three cups of 
sugar. Place berries in preserving 
kettle and mash fruit as it heats. 
Bring fruit to boiling point, stirring 
frequently and crushing any berries 
which remain whole. Add sugar to 
the fruit and boil 
together 
until 
thick (not over 20 m inutes), stirring 
to prevent burning. 
Pack into clean 
hot jars and seal at once. 


HONORABLE MENTION 
Mrs. Joe Urban 
Route 2, Box 42, Pittsville 
SLICED STRAWBERRY JAM 
4 ’a cups prepared fru it (washed 
nd hulled) 
7 t ups sugar 
'n bottle fruit pectin 
To prepare fruit, cut 
about 
2 
naris fully ripe berries in halves 
ngthwise, cut 
large 
berries 
in 
uarters. Measure >ugar and pre­ 
arm! fruit into large kettle, pack- 
ig fruit into cup; mix well and 
ring to a full rolling boil over hot- 
>st fire. Stir constantly before and 
hile boiling. Boil hard three min­ 
te r Remove from fire and stir in 
vt ti od fruit pectin. Then stir and 
tim by turns for 5 minutes to cool 
ightly to prevent 
floating 
fruit. 
our 
quickly. 
Makes 
about 
IO 
lasses. 


HONORABLE MENTION 
Mrs. William Doan 
Red Granite 
STRAWBERRY JELL 
4 cups (2 pounds) juice. 
?** cups (3*4 pounds) sugar. 
I bottle Certo. 
Use fully ripe berries, crush and 
drip through a jelly bag. Measure 
juice and sugar into a large kettle, 
stir and bring to a boil. Add Certo 
at once, 
stirring 
constantly 
and 
bring to a rolling boti 
Boil 
min­ 
ute. Remove from fire and let stand 
I minute. 
Skim and pour quickly 
Cover jelly with film of hot paraf­ 
fin. When jelly is cold cover with Ni 
inch of paraffin. You can also use 
raspberries or blackberries. 


HONORABLE MENTION 
Mrs. Andrew Olson 
Ark dale 
STRAWBERRY PRESERVES 
Use firm, ripe straw berries. Take 
2 quarts and scald 
them , 
leaving 


HONORABLE MENTION 
Mrs. Frank Shirek 
Route I, Junction C ity 
STRAWBERRY JAM 
4 cups strawberries. 
5 cups sugar. 
Method: 
I*ut in kettle on stove 
and let stand over low fire, until su­ 
gar is dissolved, and juice covers 
berries. 
Boil briskly about 20 to 
30 minute* stirring. Take off fire. 
Pour into bowl and let stand over 
night. 
Put into glasses cold and 
paraffin. 


HONORABLE MENTION 
* Mrs. Ray Hereof 
Port Edwards 
STRAWBERRY SUNSHINE 
PRESERVES 
Select and hull fine large berne*. 
Measure them and allow an equal 
quantity 
of 
sugar. 
Dissolve 
the 
sugar in just enough boiling water 
to melt it thoroughly. Put over the 
fire and cook until it 
will 
almost 
thread (a spoonful of white syrup 
will prevent granulating). Put the 
berries into the syrup and cook 15 
minutes after the boiling point it 


Take sweetbreads from oven, add 
four tablespoons rich stock. 
Place 
I sweetbreads in the center of the 


I head cauliflower. 
3 tablespoons butter. 
3 tablespoons Dour. 
I 3-4 cups milk. 
1-2 teaspoon salt. 
Few grains pepper. 
I 8-ounce can peas. 
Buttered crumbs or all bran. 
Separate one head of cauliflower 
into flowerets and boil until tender, 
dish. | then drain. 
Lay in buttered cas- 


Form into small balls and place on 
greased paper placed on a baking plate. Strain and pour gravy over 
sheet. Bake at 350 degrees for 15 
all 
and 
serve 
at 
once. 
Serves 
to 18 minutes. 
Remove the balls eight. 
from the paper immediately 
after 
Variation—Sweetbreads may 
be 
taking them from the oven. Makes 
served on a 
noodle square 
or in 
about forty five balls. 
noodle or rice ring. 


serole, keeping pieces as unbroken 
as possible. 
Make a white sauce 
of the butter, flour and milk, salt 
and pepper. 
Simmer the peas for 
three or four minutes and pass 
through sieve. 
Add to white sauce. 
Pour over tho cauliflower and cover 
with buttered crumbs. 
Brown in 
a hut oven. 
Serves 8. 


our child's life and 
health ^ p ro te c te d 


■"•CARRENE 


ITS WHATS INSIDE 
THE COILS THAT COUNTS 


Inside every Grunnw is safe Cairene, 
the liquid refrigerant that looks like 
water. Carrene won't cause corrosion. 
That’s why Grunow should last you 
a lifetime. That’s why the Grunow 
has fewer moving parts, costs less to 
operate. Come in and see them today. 


Reincur 


SU PER-SAFE REFRIGERATOR 


SmrUlAirrenr. Itm ll 
do you no harm. 


Handle Cortene. It 
uvn't harm the skin. 


I ad* a m s h to Car* 


H I . It 
t 
t YI, 
rut: HALY MUSIC CO. 


Home Utilities Dept. 
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Frozen 
Desserts Test of Hostess 


How to Use 
Cooling Unit 
Is Explained 


Smooth, delicious electric refriger­ 
ator frozen dessert* are considered 
the test of a homemaker’s up-to- 
dateness in cookery. 
The electric refrigerator is select­ 
ed primarily of course for its effici­ 
ency in maintaining an even, low 
temperature. This quality makes it 
an investment which pays for itaelf 
in short order and then helps stretch 
the food budget all the rest of its 
life. Today’s electric 
refrigerators 
are the result of collaboration 
of 
great engineers, of scientists, home 
economics experts and homemakers. 
Any noise of operation 
has 
been 
practically eliminated, doors open at 
a touch, the interior is lighted if de­ 
sired and racks and protecting inner 
doors are so arranged that it is easy 
to select the particular foods de­ 
sired without the outer door being 
open for more than a fraction of a 
minute. 


PRACTICAL POINTERS 
That even, below 40-degree tem­ 
perature makes it possible to buy 
fresh foods at a quantity or special 
market prices and hold them fresh 
until the planned time for their use. 
There are a few points 
every 
pi aerical, careful 
homemaker will 
want to observe so that her refrig­ 
erator may give her the best uninter­ 
rupted service. The m atter of lubri­ 
cation is so easily attended to that 
one is apt to forget it entirely. Mo­ 
tor bearings need a light grade of 
good lubricating oil once a year at 
least. 
When the coils of chilling unit 
and cube containers become covered 
with frost, the refrigerator cannot 
do its best work for the heavy frost 
acts as an insulator. 
Prevent the condition by “defrost­ 
ing” or turning the temperature con­ 
trol switch to “off” for a few hours. 
IX* this every ten days at least. 
Covering moist foods 
also 
pre­ 
vents too quick frosting. The circu­ 
lating air in a refrigerator carries 
moisture to the coils where it depos­ 
it* a* frost. 
FOOD ARRANGEMENT 
After defrosting, wipe the cabinet 
and racks thoroughly, fill the ice 
trays with fresh water and turn the 
switch back to the point for general 
refrigeration. 
There is a definite orderly way to 
place or arrange foods in the re­ 
frigerator. 
It is not consistent to 
place warm foods in a refrigerator. 
Allow the foods to cool to room tem­ 
perature first Never place trays or 
large containers of food* on the up­ 
per racks. Too close packing of con­ 
tainers is a mistake, too, 
for 
all 
these methods interfere 
with 
air 
circulation which is most important. 
Just a little attention to fundament­ 
als will give you doubly efficient ser­ 
vice. 


CONTAINS VITAMIN C 
Dried Beef, 


.'HERRIED CRAB APPETIZER 
I tablespoon butter. 
1 SH ot. can crab meat, 
cup sherry wine. 
2 egg yolks, beaten slightly. 
*4 cup cream. 
Salt, cayenne and lemon juice. 
Round of toast. 
cup roquefort cheese. 
Paprika. 
Melt butter in double boiler. Shred 
rrabmeat, and add with wine to but­ 
ter. cover and cook gently for five 
minutes. Add beaten egg yolks and 
cream, stirring constantly for one 
minute. Remove from fire, season 
and spread on round of light toast. 
Top with cheese, then dust with pap­ 
rika. Serves eight. 


ICE CREAM—UNCOOKED 
I ' s cups sugar. 
2 * ggs. 
I S cups rich milk. 
Ni teaspoon salt. 
1 cup cream, slightly whipped. 
2 tablespoons sugar. 
Dissolve the sugar and 
salt 
in 
milk. Beat egg whites until stiff. 
Beat in two tablespoons of sugar. 
Beat egg yolks until thick. Cornbin# 
whites and yolks with the milk, then 
fold in whipped cream. Pour into re­ 
frigerator tray and fretie. Serves 
•ix. 


Refreshing in flavor and adding its quota of necessary and health­ 
ful vitamin C to the diet, this lemon ice, made with fresh lemon 
juice, is one of 4he most delicious refrigerator frozen desserts you 
have ever tasted. When served in the lemon shells as pictured, it 
carries a Springtime motif that makes it a delight for festivities 
of any season. Serves six. 


Versatile Cracker Is Big 
Aid to Hostess Dishes 


Crackers can be much more than 
a mere accessory or accompaniment. 
Here are some real hostess dishes 
built with the cracker foundation: 


SOUTH SEA ROLL 
8 graham crackers. 
H cup dates, pasteurized, cut fine 
pitted. 
K marshmallows, cut fine. 
S cup nut meats, broken. 
3 tablespoons cream. 
I teaspoon vanilla. 
Crumble crackers fine and reserve 
3 tablespoons of cracker crumbs for 
coating roll. Combine other crumbs 
with dates, marshmallows and nut 
meats. 
Blend with cream, add van­ 
illa and shape into a roll. Coat with 
cracker crumbs and place in refrig­ 
erator 3 to 4 mourn to set and chill. 
Serve in slices with whipped cream. 
A wonderful ice-box dessert. Serves 
six. 


MAID O’ THE MIST CRUST 
12 graham crackers. 
H cup butter. 
I tablespoon sugar. 
Crumble crackers fine 
and 
mix 
with softened butter and sugar. Line 
buttered pan with this mixture. 


FILLING 
Beat egg yolks and combine with 
Ja cup sugar. 
Add juice of lemon I 
and grated rind and salt. Stir over 
hot water until thick, about IO min­ 
utes. 
Beat egg whites until stiff. | 
Add to them the other % cup sugar. J 
Fold this mixture into the lemon cus­ 
tard. Then into crumb-lined pan 
and bake 25 minutes in slow oven, 
300 degrees. 
A chiffon lemon pie. 
Serves six. 


QUICK FRUIT CAKE 
14 graham crackers. 
\ teaspoon baking powder. 
*>* cup mincemeat. 
1-3 cup sugar. 
4 tablespoons butter. 
3 egg yolks, beaten. 
3 egg whites. 
Crumble crackers and stir in bak­ 
ing powder. Add mincemeat, sugar, 
softened butter and egg yolks. Mix 
thoroughly and fold in stiffly beaten 
egg whites. 
Turn into a buttered 
loaf pan and bake 35 to 40 minutes J 
in a moderate oven, 350 degrees. J 
Serves six. 


HULA MOON PIE 
(Graham Cracker Pie Crust). 
20 graham crackers, 
tt cup butter. 
H cup sugar. 
Crumble crackers fine and mix 
with soft butter and H cup sugar. 
Line buttered pie plate with 2-3 the 


into cups for individual service, by 
placing the 
noodle 
mixture 
into 
greased cups, then 
place 
another 
I i 
I 
! smaller cup or mold inside to form 
m 
u 
s n 
r o 
o 
m 
s cavity for creamed mixture. Place 
in pan of hot water and bake 
a# 
above. 
I pkg. egg noodles. 
3 eggs. 
1 tablespoon butter or chicken fat. 
% cup milk or cream for ring. 
H cup tp milk, for sauce. 
\ cup white stock. 
2 tablespoons flour. 
3 tablespoons butter. 
H teaspoon salt. 
1-16 teaspoon pepper. 
I jar dried beef. 
I small can mushrooms. 


Boil noodles in boiling salted wa­ 
ter IO minutes, drain. Best the eggs, 
and salt and pepper to taste, stir in 
the tablespoon of butter or fat, then 
stir in the \ cup milk or cream. 
Pour into greased ring mold set in 
a pan of hot water and bake in mod­ 
erate oven about 45 minutes. Do not 
brown. Losen edges and turn out on 
serving platter. Fill with the cream­ 
ed dried beef, made by blending to­ 
gether the 3 tablespoons of butter 
and 2 tablespoons flour in sauce pan. 
Add the stock and 
cup of top 
milk, stirring until smooth. Add the 
dried beef, tom into 
very 
small 
pieces, 
and the 
mushrooms 
and 
mushroom liquor. 
Serves four or 
five. 


VARIATIONS 
The noodle mold may be formed 


TAPIOCA CREAM 


1 cup evaporated milk, diluted 
with I cup water. 
1*4 tablespoons quick tapioca. 
2 eggs yolks, beaten. 
2 egg whites, beaten stiff. 
2 Ai tablespoons sugar. 
H teaspoon salt. 
I teaspoon vanilla. 
Heat milk and water in double 
boiler, add tapioca and cook until 
tapioca is clear, about 15 minutes. 
Add sugar and salt to egg yolks, 
while beating, pour the tapioca mix­ 
ture over them. Return to boiler and 
cook a few minutes longer to set 
eggs. Remove from fire, add vanilla 
and 
fold 
in 
stiffly beaten 
egg 
whites. Cool before serving. Serves 
4. 
Variation: Pour tapioca mixture 
over sweetened fruit before cooling. 


FRENCH CHERRY PIE 
Make a plain cake, baking In a pie 
tin. When cold, split in two, spread 
a boiled custard and some sour cher­ 
ries between. On top spread a little 
thickened cherry juice, then a layer 
of cherries, then 
more thickened 
cherry juice over cherries. Top with 
whipped cream. 


mixture. Reserve remainder for top 
crust. 
2 cups crushed 
pineapple 
with 
juice. 
% cup sugar. 
1-3 cup flour. 
A* teaspoon salt. 
1 tablespoon butter. 
2 tablespoons lemon juice. 


Mix flour and salt and 
add 
to 
pineapple and cook over hot water j 
until mixture is thick and transpar-1 
ent. 
Then add butter and 
lemon | 
juice. 
When cold turn into crumb- j 
lined pan and top with remainder of j 
crust. 
Bake in a hot over 400 de- j 
grees, 15 to 20 minutes. Pineapple; 
pie, deliciously new. Serves six. 


COMBINATION COCKTAIL 


1 9 Va-ounce can tomato juice. 
*4 cup lemon juice. 
11-ounce can grapefruit juice. 
2 tablespoons sugar. 


Chill the juices, separately then j 
combine them, add the lemon juice j 
and sugar. 
Serve in small glasses. J 


PERMANENTS 
From $3.00 Up 


Enjoy the cool comfort of 
one of our Permanents— 
Individual styles for every 
type by beauty experts. 


WE FEATURE— 


The Comfort 
All Croquignole Wave 
Eugene Wave 
Oil Croquignole Wave 
Duart Wave 
Fingerwaving 
Hair Dyeing and Tinting 
A Specialty 
M IN A RD I 


BEAUTY SHOP 


Phone 1382 
213 1th Ave. S. 


N E W 
i onservador 


Has A m azing Pow er to Save ! 


See the 
FAIRBANKS-M O R S I 


Marvelous © 


Note the inner door with 


shelving capacity for all the 


small things that demand 


opening the refrigerator so 


often during the day. 
No 


need to open the inner door 


and allow the cool air to 


escape. 
That’s 
why 
th# 


Conservador 
cuts 
dows 


cost of operation . . . Gives 


added 
storage 
space 
yet 


costs no more. 


Touch Button System opens both doors or outer door only. 


—NOW ON DISPLAY IN OUR SHOW ROOMS— 


JUST OUT! 


A Gorgeous New Fully Automatic 


/L it tittie c t 
E L E C T R I C 
R A N G E 


We are not showing an illustration of this beautiful 
new Range here because no picture can possibly do 
justice to it . . . you really must see it to fully appre­ 
ciate the tremendous advancement made in the con­ 
struction of this newest and greatest of all electric 
Ranges. Just think of it! So completely automatic that 
you can place an entire meal on the units and in the 
oven, go shopping and let the range take care of itself! 


NOW ON DISPLAY 
* | 


Exclusively in Wisconsin Rapids at 
WOOD COUNTY ELECTRIC CO. 
Tri. 67 
Near Palace Theatre 
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Refreshing 


Beverages 


for Summer 


Suggestions for Summer drinks 
are always in order. Here are a few. 
FRUIT PUNCH 
I cup sugar. 
I cup tea infusion. 
4 cup lemon juice. 
Vs cup orange juice. 
4 cup grape juice. 
Mi cup straw berry juice, or grated 
pineapple. 
5 cups iced water. 
Make the tea infusion by pouring 
one cup boiling w ater over two tea­ 
spoons black tea. Let steep five min­ 
utes, strain. Dissolve auger in hot 
tea. 
Cool. Combine with other in­ 
gredients. 
This may be served poured over a 
Mock of ice in punch bowl. in which 
event, use less water. 
Garnish with 
lemon rind or orange rind curls, ba­ 
nana slices and halved strawberries. 
Serves si*. 


HONEY-TOMATO JU ICE 
4 cups tomato juice. 
V« cup lemon juice. 
% cup honey. 
4 teaspoon salt. 
Mix ingredients thoroughly. Chill 
and serve with finely crushed ice. 
Serves four. 


LOGANBERRY MILK PUNCH 
5 cups chilled loganberry juice. 
$ cups iced water. 
3 cups milk. 
Sugar (if more sweetening ta de­ 
sired!. 
Mix fruit juke, w ater and sugar. 
Stir well, then add to milk. Serve 
with crushed ice. Serves ten. 


MILK SPELLS SMILES 


Tommie Jones and Denims Garon of Chicago certainly enjoy their 
mid-morning bottle of milk. Milk makes healthy bodies and ready 
■miles like these. 


There s Nothing Better Than 


Broiled Fillet of Haddock 


CHERRY FRUIT PUNCH 
I No. 2 can sour pitted cherries. 
I cup black tea infusion. 
1 cup sugar (more if desired). 
N cur. orange juice. 
1-1 cup lemon juke. 
2 cups gingerale. 
2 cups charged water. 
I orang**, sliced very thin. 
A«ld sugar to cherries and bring 
t* boiling point, stirring well to dis­ 
solve sugar. 
Remove from fire ami 
a«id tea. which has been made by 
flouring one cup boiling water over 
two teaspoons of tea; cool. Just be­ 
fore serving add other ingredients 
which are thoroughly chilled. Pour 
into glasses in which some crushed 
ice has been placed. 
Serves eight. 


SPU ED CHERRY TODDY 
I No. 2 can sour pitted cherries. 
3 tablespoons grated orange rind. 


l 2 cup lemon juice. 
4 cup sugar. 
4 cups grope juice. 
4 whole cloves. 
teaspoon cinnamon. 
1-16 teaspoon nutmeg. 
I cup boiling water. 
Drain cherries from juice—chop 
them fine. M x together the grated 
rind, lemon juke, boiling water, sugar 
and cherry juice and let stand for 
IS minutes. Add grape juice 
and 
spires and simmer together for 15 
minutes. Strain, then chill thorough­ 
ly. Serve over cracked ice. Garnish 
glas< wi*h slke of lemon. Serves 
e'ght. 


4 fillets of haddock. 
Sprinkling of salt and pepper. 
Lemon sauce. 
Lemon slices and parsley for g a r­ 
nish. 
These fillets are usually purchased 
frozen and should be placed in re­ 
frigerator over night to thaw slowly 
If purchased just before tim e 
for 
preparation, place in cold w ater to 
thaw. 
Wipe with dry cloth, then sprinkle 
with salt and pepper. Place on well 
greased grate and broil until nicely 
browned on one side, then turn and 


T H ER ES A PLACE FOR EVERY­ 
THING 
There are definite spots in every 
refrigerator for certain foods. 
This 
m atter of placing or where certain 
foods go is im portant to observe in 
getting the best service, too. 


On the bottom place any trays of 
desserts or salads, the larger covered 
salad m aterial containers, uncooked 
meats, butter, jars of soup, poultry 
and fish (alw ays in a closed contain­ 
er!. 


Delicate foods that easily absorb 
odors must be covered. 
M<»i*t foods 
from which the circulating air will 
take moisture must 
be 
covered. 
Foods of strong odors must lie se­ 
curely covered. Such delicacies 
as 
m arinading salads or puddings can I 
I be covered with wax paper or cello- j 
phane over the serving dish*** in I 
which the food may be chilling. 
On the middle shelves place bacon, 
bottled 
drinks, 
leftovers, 
rooked 
meats, milk puddings, salads, short­ 
ening ami fruits 
and 
vegetables 
with no decided odor, as beans, as­ 
paragus, berries, peaches, pears and 
plums. 
On the upper shelves place cheese, 
eggs, salad oils, sausages and fruits 
and vegetables having strong odor* 
as apples, 
cauliflower, 
cucumbers, 
melons, onions, 
oranges, 
peppers, 
and pineapple (fresh). 


broil other side, sprinkling with a 
little melted butter, both sides. 
Serve on hot 
platter, 
garnished 
with lemon eighths and sprigs ai 
parsley, pouring over the fish, lemon 
butter sauce: 


LEMON BUTTER SAUCK 
4 cup butter. 
2 tablespoons lemon juke. 
I tablespoon chopped parsley. 
Paprika. 
Melt butter, add lemon, parsley 
and paprika. 
If a thinner sauce is 
desired, 2 tablespoons boiling water 
may be added. 


VARIATION 
Filet of sole or other filets cut 
into sm aller serving pieces, may be 


Chicken Dish 


Direct from 


Washington 


Here’s a boned chicken with aspic 
recipe that comes from Washington, 
D. C., chef: 


2 chickens. 
2 carrots. 
2 sprigs celery. 
2 onions. 
2 w’hole tomatoes. 
4 bay leaf. 
2 sprigs parsley. 
1 tablespoon butter. 
2 tablespoon flour. 
2 teaspoons paprika. 
2 tablespoons butter. 
I pint rhicken stock. 
1 cup cream. 
2 pkgs. gelatin (4 tablespoons). 
I pint whipping cream (not too 
stiff). 


Egg, pimento, green pepper 
watercress to garnish. 
and 


Clean 
chicken 
thoroughly 
and 
cook slowly with carrots, celery and 
onions until tender. 
Let 
cool 
in 
stock. With a sharp knife cut out the 
breast bone and Mice meat in even 
oval slices. 


Scald tomatoes with boiling wa­ 
ter, peel, cut in halves, remove seed-4 
and cook slowly with bay leaf, pars­ 
ley, I tablespoon butter, salt 
and 
pepper. 
When done, strain through 
fine sieve and mid 
two 
teaspoons 
hest paprika. 


Make a white sauce of the two 
tablespoons butter, two tablespoons 
flour anti pint of stock, also cup of 
cream. 
Add half of this tomato pu­ 
ree, add one package 
of 
gelatin, 
which has been softened in a little 
cold water. 
Add the other package 
of gelatin (softened), to the other 
half of the white sauce. Blend the 
pint of cream whipped not too stiff, 


HERE'S GUIDE FOR SALAD 
DRESSINGS 
Lemon ju k e (with salt). 
Lemon juice (with sugar). 
Lemon or orange juice marinade 
(juice only). 
Serve H ith: 
Avocado, 
tomatoes, 
combination 
vegetables. 
Lettuce or grated carrots or apple 
(for children). 
Bananas, apples, etc. (to prevent 
discoloration), or raisins, dates, oth­ 
er dried fruits (to give flavor). 
Marinade (6 
tablespoons 
lemon 
juke, 3 tablespoons oil, I teaspoon 
salt, 4 teaspoon pepper) or (3 tab­ 
lespoons lime juice, I teaspoon hon­ 
ey, 2 tablespoons oil and 4 teaspoon 
salt). 
French (3 tablespoons lemon juice, 
6 tablespoons oil, 4 teaspoon psp- 
rika and 4 teaspoon salt). 
Mayonnaise. 
Whipped cream. 
Add to 
ingredienta 
separately 
(cooked vegetables, meats, fish). Let 
stand until well seasoned. 
Drain. 
Top with a cooked dressing or m ay­ 
onnaise if desired, or serve with 
more of the marinade. 
All types of 
salads, 
especially 
light salads. Add 4 cup red jelly or 
honey for sweet dressing for fruit 


H eartier types of salads. 
Thin 
with orange ju k e for fruit salad. 
H eartier types of salads, meats 
vegetables, all types depending upon 
taste. 
Fruits and gelatin salads. 


A FEW DELICIOUS FROZEN 
SALADS 


I pkg. cream cheese. 
'n cup mayonnaise. 
4 cup cream whipped. 
1 teaspoon salt. 
4 
tablespoons 
each 
of 
pecsn, 
dates, figs, pineapple, raisins. 
2 tablespoons lemon juke. 
6 large fresh straw berries. 
Chop fruits and nuta coarsely, ex­ 
cept strawberries. Blend cheese and 
mayonnaise and 'old in the cream. 
Add lemon juice, salt, fruits and 
nuts. 
Put 
in 
refrigerator trays. 
Freeze for at least two hours. W hen 
sprinkled with salt and pepper, 
roll- to cool off the tomato puree. 
A fter I 
*nd r ™mb* ***'" 
tbU m ixture has set. fill the chicken ^ 
tT ie ^ e , put s ^ u s r e W s r h 
with 
, 
’ 
* I ! ? 
I individual salad plate 
lined 
with 
platter with ta .tar sam e. 
decorate with hard rooked egg Mice* 
T 
wjth 
whipp#Hl 
pimento*** and green pepper. 
‘mayonnaise and put a large straw - 
Dip slices of ehkken breast in the berry on top of each. 
Serves iii. 
white sauce and decorate. With the 
rest of chkken stock, make a jelly, 
adding gelatin, a tablespoon of tar- 
agon vinegar and clarify same with 
white of an egg. When cooled, glaze 


TARTAR SAUCE 
I cup ta rt mayonnaise. 
I teaspoon onion juke. 
I tablespoon finely minced sweet 
pickle. 
I teaspoon mince capers. 
I teaspoon mince olives. 
Mix ingredients and stir until w ell'th e chkken and slices 
of 
chicken 
blended. 
This sauce is particularly meat. 
A rrange the entire chicken 
suitable for fish flied in deep fat o rio n a large platter and decorate with 
for croquettes. 
w ater cress. 
Serves eight. 


FRUIT SALAD 


An appetizing warm weather salad 
is made of apple and orange seg­ 
ments, sliced bananas and m aras­ 
chino cherries tossed in mayonnaise 
ami served in a large salad bow! in 
a bed of lettuce. 


YOUK GUESTS WILL LIKE 
LEMON ICE 
f* large lemons. 
4 teaspoon gelatin. 
4 tablespoon cold water. 
2 cups boiling water. 
1 cup granulated sugar. 
4 cup lemon juice. 
1-16 teaspoon salt. 
1 eerie white. 
Cut the tops from 
the 
lemons 
with a sharp knife, then rut, peel 
down in strips. Remove juice and 
meat of fruit, leaving shells dean 


PECAN CAKE 
I \ cups pastry flour. 
24 teaspoons baking powder. 
4 teaspoon salt. 
1-3 cup butter. 
I cup sugar. 
3 eg«T yolks. 
4 cup evaporated milk. 
4 cup water. 
% cup pecsn meats. 
3 egg whites. 
Sift flour, then measure. Resift 
with the baking powder and 
salt. 
o 
tm 
. 
, 
Cleam butter well, then add sugar 
Strom juice. 
D issolve the gelatin 
creaming thoroughly. Add 
egg yolks, beaten until th k k anti j 
In cold w ater Make a syrup by boil-, 
log together for ten 
minutes 
the 
w ater and sugar. Add gelatine to 
hot syrup and stir until dissolved 
Cool slightly and add lemon juke 
and salt 
Cod. 
Pour into refrigerator tray 
and freeze until the mushy consist­ 
ency 
Remove tray and stir mix­ 
ture. keeping it In the troy. Return 
to freezing tray and freeze until 
very thick. Beat one egg white Turn 
th** m ixture into a howl and heat in 
the egg white with rotary heater. 
Freeze until mixture is firm. Serve 
k e in lemon 
shells, 
opening 
the 
Strips of peel out to simulate tulip J 
petal*. 
These may be returned to 
the freezing trav and 
kept 
until 
ready to serve. Serves four. 


lemon colored and beat 
hard 
one 
minute. Add flour and milk diluted 
with the w ater alternately, begin­ 
ning with flour. 
Add chopped nuta 
and stir just enough to distribute. 
Fold in the stiffly beaten egg whites. 
When egg whites have disappeared, 
beat one-half minute. Turn immedi- j 
ately into well greased tube pan with ‘ 
bottom lined with 
paraffin 
paper. i 
Rake in a moderate oven 375 deft ce* I 
i>0 minutes. Makes one loaf. 


To Mince Onions . , , Cut an end 
slice from peeled onion, and cut ex- 
| ;wised surface into thin squares to 
any desired depth; then cut cross- 
I wise in thin slices. 


Successful Cooks Use 


Dairy Products Liberally 


“Ingredients are the better part of cooking,** 
said a woman famous for her good table. In seven 
words this clever housewife tells the big secret 
of every good cook. 


There are no exceptions to the rule. You can 
not possibly—no matter what your skill— make 
a recipe turn out rich, smooth, delicious—all that 
it should be—unless the best of materials are 
used. 


If you want to be known as a good cook, don’t 
take chances on the milk, butter, cream and 
dairy products you use. 


Save waste, save time—insure the best re­ 
sults, by using Wisconsin Valley dairy products. 
Milk. Cream- Cottage, Cheese, Butter, Soured 
Cream, Buttermilk—they’re always fresh, al­ 
ways pure—guarded every step of the way from 
farm to your table. 


Ask the Wisconsin Valley milkman to deliver 
any or all of these seven first-aids to successful 
cooking—or telephone an order to No. 633. 


Wisconsin Valley Creamery Co. 


Telephone 633 
Fjrst Ave. South 
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You'll Relish These Relishes— Try Em 


Have Proven 
Popular in 
Many Homes 


FIRST PRIZE 
Mrs. C. O. Olsen 
Port Edwards 
PEPPER RELISH 
4 cups chopped cabbage. 
4 cups chopped celery. 
2 cups chopped green peppers. 
2 cups chopped red peppers. 
I or 2 carrots. 
3 tablespoons mustard seed. 
I tablespoon salt. 
I tablespoon sugar. 
Vinegar. 
Mix cabbage, celery, peppers, car­ 
rot and spices and enough vinegar 
to cover. Let simmer om-half hour. 
Seal in sterilized jars. 


Cooling 
Hot Weather 
Salad 


SECOND PRIZE 
Mrs. Florence Komatz 
381 Third Avenue south 
CHILI SAUCE 
12 large ripe tomatoes. 
I ripe red pepper. 
I green pepper. 
1 large onion. 
2 cups of vinegar. 
I cup brown sugar. 
I teaspoon whole allspice. 
I teaspoon ground ginger. 
I teaspoon ground nutmeg. 
I tablespoon salt. 
Method: Skin and chop tomatoes 
and onion. Remove the seeds and 
chop the peppers. Add vinegar, sug­ 
ar and other ingredients and cook 
together until slightly thick or about 
one hour. Seal while hot in steril­ 
ized jars. 


You could sit down to this salad at 
any hour of a warm day, it is so 
cool and refreshing looking. Just 
the green asparagus tips placed in 
the mold and dissolved lemon gela­ 
tin poured around it. When it sets 
and chills thoroughly and time for 
service arrives, put crisp lettuce 
and mayonnaise in the conte* and 
garnish 
with 
more 
lettuce 
and 
watercress. 


6 ripe peppers. 
6 onions. 
1 cup salt. 
Chop all the ingredients and mix. 
Leave stand over night. 
In the 
morning drain. 
2 tablespoons ground mustard. 
3 cups white sugar. 
2 cups flour. 
2 quarts of brown vinegar. 
I tablespoon tumeric powder. 
Mix sugar, flour, mustard. Rub to 
a paste in a little water and add to 
the boiling vinegar. Let it come to 
a boil again. Stir in salt and pepper 
to taste and add the tumeric with 
a little water. Add the sauce to the 
pickles and seal. Do not boil again. 


HONORABLE MENTION 
Mrs. Rh ii Nobles 
527 Strongs Ave., 
Stevens Point 
APPLE RELISH 
I quart diced apples. 
1 cup diced celery. 
2 sweet red peppers (chopped). 
2 green peppers (chopped). 
1^4 cup sugar. 
I teaspoon mustard. 
I teaspoon salt. 
bk teaspoon tumeric. 
bk cup vinegar. 
I cup water. 
M ix and cook slowly until clear j 
and thick. Pour into hot sterilized ‘ 
jars and seal. 


cut 


HONORABLE m e n t io n 
("ora E, Rowland 
1311 Oak street, City 
GOOD RELISH 
12 sour apples. 
6 green tomatoes. 
2 onions. 
* 
2 green peppers. 
Chop tomatoes and drain, 
chop other ingredients, 
sugar, 2 tablespoons salt. I quart 
vinegar and cook until tender. Seal j "u 
In jars. 


HONORABLE MENTION 
Mrs. Wilbur Ott 
Route 4, Citv 
MIXED PICKLE RELISH 
I pint lima beans. 
I pint com cut from cob. 
*4 pint green string beans, 
fine. 
Put through food chopf*er I pint 
small onions, I bundle celery, I cup 
carrots, I small head of cabbage. 
Chop fine six small cucumbers, 3 
large green tomatoes, 5 sweet pep­ 
pers, ripe or green, sprinkle with I 
tablespoon of ground 
mustard, I 
teaspoon of tumeric, 3 cups of sug­ 
ar. Cover with vinegar and Ixdl ’j 
hour. Seal in jars. 


mustard seed. Boil IO minutes more 
and seal in cans. 


HONORABLE MENTION 
Mrs. Ray Maas 
BIO 3rd street south 
APPLE AND HORSERADISH 
SA IT E 
Make sweetened apple sauce as 
for canning and to each cup of 
-sure add one tablespoon of horse- 
Add 2 cuns rad'?h" 
and can wLile very 
j hot or cool and serve at once with 
t pork or duck. 


then 


HONORABLE MENTION 
Mrs. Fred Duncan 
381 Third Avenue South 
BARBECUE SAUCE FOR MEATS 
4 cups tomato ketchup. 
4 cups gravy or meat stock. 
I cup Worchestershire sauce. 
b t cup vinegar. 
I teaspoon paprika. 
4 teaspoon salt. 
Method: 
Mix 
ingredients 
and 
bring to a boiling point. Put in ster­ 
ilized cans, partly seal and process 
for 3 hours in hot water bath or for 
90 minutes in steam pressure cook­ 
er at IO pounds pressure. Remove 
from canner and seal immediately. 


HONORABLE MENTION 
Mrs. Alfred Berg 
Pittsville 
BEET RELISH 
I quart sliced beets. 
1 medium sized white onion. 
2 red peppers. 
2 teaspoon salt. 
bk cup grated horseradish. 
2 cups vinegar. 
% cup sugar. 
Cook beets until tender. Cold dip 
and skin. Chop beets, onion and pep­ 
pers, combine and cook until mix­ 
ture is clear. Seal in hot jars. 


HONORABLE MENTION 
Hazel Swanson, Route 3, City 
GOOSEBERRY RELISH 
I qt. gooseberries. 
1 cup sugar. 
2 tbsps. vinegar. 
I level tsp. cinnamon. 
*4 tsp. ginger, cloves, allspice. 
Method: 
Boil gooseberries 
until 
soft and add sugar, 
vinegar 
and 
spices and cook until 
thick. 
Seal 
well. 


HONORABLE MENTION 
Mrs. J. P. Turner 
221 Seventh Street south 
PEPPER RELISH 
IS green lappers. 
IS red peppers. 
18 onions. 
8 stalks of celery’. 
3 pts. vinegar. 
3 tbsp. salt. 
5 cups sugar. 
I tbsp, mustard seed. | 
Grind the ret! and green peppers 
i nd onions. Cover with boiling wa­ 
ter and let stand IO minutes. Drain. 
Add the vinegar, sugar, salt, mus­ 
tard seed and celery chopped. Mix 
well and boil for 15 minutes and seal 
Vero delicious 
with 


HONORABLE MENTION 
Margery Jossie, Pittsville 
INDIAN RELISH 
2 dozen ripe 
tomatoes, 
medium 


on 


HONORABLE MENTION 
Mrs. Frank Shirek 
Junction City 
BEET RELISH 
3 cups ground beets after cooked 
2 cups red cabbage (also green). 
I cup vinegar. 
1 cup sugar. 
Heat vinegar 
and 
sugar, 
pour 
over beet mixture, heat and can. 


h o n o r a b l e m e n t i o n 
Mrs. Otto Severt 
Arpin 
CHRISTMAS PICKLES 
IO ripe cucumbers. 
4 mediur onions. 
2 red pepjjers arid 2 green pep­ 
pers. 
2 large bunches of celery. 
5 cups sugar. 
1 cup w’ater. 
3 cups vinegar. 
Salt to taste. 
2 tablespoons mustard seed. 
Put cucumbers in salt water and 
cure 
over 
night. In the morning 
wi{»e and dry and dice. Cook celery 
and onions separately and add pep 
per* last. Seal and put away. 


HONORABLE MENTION 
Mrs. Oscar Hartman 
21(1 Eleventh street south 
18 ears com. 
1 head cabbage. 
•’> onions. 
2 red peppers. 
I stalk celery. 
I tablespoon salt. 
bk cup dry mustard. 
I ♦ pounds brown sugar. 
I ** pi ids vinegar. 
Boil until nearly done, then add 
I tablespoon 
tumeric 
powder, 
I 
tablespoon celery seed, I tablespoon 


Scald 
Take se, 
core ap] 
add mss 
and salt 


HONORABLE MENTION 
Mrs. William Doan 
Red Granite 
CORN RELISH 
I qt. sliced cucumber*. 
I qt. tomatoes. 
3 green peppers. 
6 medium sized onions. 
I pt. com and cut from cob. 
Let 
cucumber* 
and 
tomatoes, 
stand in salt water over night. In 
morning grind all together, sweeten 
to taste. 
Cook till well done. Seal 
tight. 


HONORABLE MENTION 
Mrs. Joe Falkosky 
140 Eighteenth Avenue south 
SWEET CORN RELISH 
I head cabbage. 
12 ears corn. 
I red pepper. 
4 large onions. 
Chop cabbage, sprinkle with salt 
and leave stand I hour. 
Boil 
the 
ccm and cut from the cob. Add the 
red pepper and onions to the com 
and chop all together then add to 
cabbage and cover with a dressing 
made of 1*4 qts. of vinegar, I cup 
sugar and I tbsp. dry mustard. Let 
come to a boil, then add I tbsp. tu­ 
meric powder dissolved in a little 
cold water. Stir into the rest of the 
ingredients while boiling. Pour over 
the cabbage mixture and boil a lit­ 
tle longer. Then seal in jars. 


HONORABLE MENTION 
Mrs. Ive Roy Sigler 
Port Edwards 
TOMATO RELISH 
I cup salt. 
bk peck of ripe tomatoes. 
% peck of green tomatoes. 
6 red sweet peppers. 
6 green sweet pepper*. 
12 small onion*. 
I quart of vinegar. 
8 pint* of brown sugar. 
I tsp. whole cloves 
I tbsp, mustard seed. 
I tbsp, cinnamon. 
Add salt to tomatoes, let stand 
4 hours. 
Drain. 
Add 
remaining 
ingredients. Boil until thick. Pack in 
hot jars and seal. 


HONORABLE MENTION 
Mrs. John Tjypkema, Arpin 
GREEN TOMATO RELISH 
Chop 
I 
peck 
green 
tomatoes, 
I sprinkle with 1V4 cups of salt, let 
’stand over night weighted down. In 
Ahe morning drain, add one medium 
j size cabbage chopped fine and boil 
| in 3 qts. of vinegar for bk hour. 
(Add five medium sized onions chop- 
I ped, 2 red and 2 
green 
pepper* 
| chopped fine and eight cups of sugar, 
I two tbsps. each of celery and mus- 
j ard seed (dry or seed), cinnamon 
: and cloves tied in a hag. Cook all 
I together until soft. Put in glass jar* 
and seal. 


HONORABLE MENTION 
Mrs. Adam Lutz, Wautoma 
COLD CARROT RELISH 
3 or 4 carrots. 
8 onions. 
2 large heads of cabbage. 
9 red ard 9 green sweet peppers. 
bk cup salt added to above mix­ 
ture after it has been run through 
food chopper. Mix thoroughly and let 
stand 3 or 4 hours. Drain off brine 
that forms and add: 
3 pts. good vinegar. 
2 pts. sugar. 
2 tbsps. celery seed. 
2 tbsps. white mustard seed. 
Dash of red pepper. 
Mix and can cold 
in 
pints 
or 
quarts. 


HONORABLE MENTION 
Anna Krejsa, Grand Marsh 
CHILI SAUCE RELISH 
16 big tomatoes. 
8 green peppers. 
4 big onions. 
7 tbsps. of sugar. 
2 tbsps. of salt. 
2 cups of vinegar. 
All spices— 
Put tomatoes, onions and pepper 
through the meat chopper, add salt, 
sugar and vinegar. Put all spires in 
a little bag tied tight and put bag 
in sauce while cooking. 
Remove 
when done. Cook four hours slowly 
and mix constantly to prevent burn­ 
ing. This makes a tasty relish. 


3 green peppers. 
I lb. raisins, seedless. 
1 cup chopped celery, 
2 qts. cider vinegar, 
m cups dark corn syrup. 
3 taps. salt. 
I dozen tart apples. 
tomatoes anil 
peel 
them. 
Is out of peppers. Peel and 
lo . Chop all together and 
us, \ inegar, and corn sirup, 
Cook in open kettle until 
tender, a!>out twenty minutes. When 
mixture is thick place in sterilized 
jars. Seal tight. 


HONORABLE MENTION 
Mrs. Irving Palmer 
621 Lee street 
RED PEPPER RELISH 
12 red peppers. 
12 green peppers. 
3 large onions. 
1 quart vinegar. 
I 
tbsps. salt. 
2 cups* sugar. 
Method: Split peppers arui remove 
seeds. 
Chop coarsely, 
Pour boil­ 
ing water over them and let stand 
five minutes. Drain, then pour boil­ 
ing water over them again let stand 
IO minutes. Drain and add chopped 
onions. Boil vinegar, sugar and salt 
five minutes and add all other in­ 
gredients. Cook IO minutes after it 
comes to a Kill. 
Pack in hot steril­ 
ized jars and seal. 


HONORABLE MENTION 
Mrs. Mans Toller! 
Route 3. Pity 
GOOSEBERRY RELISH 
5 cups stewed gooseberries. 
I cup brown sugar. 
I bk imps seedless raisins. 
I onion peeled and si li ed. 
3 tbsps. salt. 
I tsp. mustard. 
bk tsp., cayenne pepper. 
I tsp. ginger. 
| 
I tsp. tumeric. 
I qt. vinegar. 
Chop the gooseberries, raisins and 
j onions, very fine. Add other ingred­ 
ients in order given and flour one qt. 
I of vinegar over all, bring slowly to 
I boiling point. Simmer N hour. Put 
I through a coarse sieve and seal in 
fCentvMmed ow Pope h 'i g h t n v ) 


HONOR A BLE MENTION 
Mrs. Henry Krubsack 
Sherry 
SANDWICH SPREAD 
4 quarts ground cucumber. 
6 large green peppers. 


Tasty Meals 


are always greatly en­ 


hanced when the table 


is set with attractive 


SILVERWARE 
l r 
G E H A I . V 
W 
S 


We offer special low prices on 
our complete stock during July 
G E R M A N I E S 


I V r m inion I 
S u m m e r IKeaiih 


Is possible with a I) & M Permanent. Here 


is skill, taste and painstaking service blend­ 


ed with application of quality materials . . . 


any sty Ie permanent you wish at reasonable 


prices. 


PeriiiiinentA i 


ALL CROQU1GNOLE OR SPIRAL 


I r o m 
, S 
2 
I * 
* S 
. ) 


Complete 


ll A Al K r a u t ? S h o p 


Shops, in Wisconsin Rapid*, Waupaca, Wausau, Marshfield, 
Rhinelander 
Phone 561 
Open Tues. It Fri. Evenings 
236 W. Grand Ave 
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Helps for Preparing Fish, Sea Foods 


V a r i e t y o f 


R e c i p e s 
f o r 


T a s t y D i s h e s 


FIRST PRIZE 
Mrs. Man on E. Helms 
960 Second street south 
CREOLE SHRIMP SALAD 
1 oui tomato soup 
2 cakes cream cheese 
2 t lisps, gelatin 
4 cup cold water 
4 cup salad dressing 
1 4 cups celery cut tine 
I green pepper cut fine 
I can shrimp 
I onion cut fine 
I large can pineapple rings 
Heat soup to boiling point. 
Re­ 
m o ve from fire and add the gela­ 
tin which has been soaked in cold 
water 5 minutes. 
Stir until dis­ 
solved. 
Beat in the cream cheese 
and add the dressing. 
Allow ti 
Cool. 
Then add the vegetables and 
shrimp. 
Put in a ring mold or in­ 
dividual molds and set away to 
harden. 
When 
ready 
to 
serve, 
place lettuce leaf on salad plate 
and arrange slice of pineapple un- 
der eat h serving. Serve with salad 
d refiring to which whipped cream 
has been added. 
This makes eight 
sen mgs. 


SECOND PRIZE 
Mrs. Ray Maas 
610 Third stre e t south 
SHRIMP ERK ASSE 
1 tbsp. flour 
2 tbsp*, butter 
I onion 
I small can tomatoes 
I cup boiling water 
I tsp. salt 
1-6 tsp. paprika 
I clove garlic (optional! 
I can shrimps 
Steamed rice or boiled macaroni 
t ok the minced onion in 
the 
butter 
until 
it 
beghta ta turn 
brown. 
Add the flour and brown 
slightly. 
Stir in the tomatoes and 
bring slowly to the boiling point. 
'I hen add the water, seasoning and 
the 
shrimps, 
stirring 
constantly. 
Cover closely ami simmer for one 
hour. 
Serve with the rice or mac­ 
aroni. 


gar, diluted to taste. 
Add chop­ 
ped dill pickle, hart! boiled egg and 
olives in any quantity and one small 
can of green peas. 
Garnish with 
whole 
olives, 
slices 
of 
egg 
or 
dill pickle and serve very cold, 


HONORABLE MENTION 
Mrs. Frank Shirek 
Junction City 
GRAPEFRUIT AND .SHRIMP 
SALAD 
I cup grapefruit, free from mem­ 
brane and cut in pieces 
I cup shrimps, flaked 
1-3 cup cucumbers, diced 
4 cup celery, finely cut 
4 cup mayonnaise 
Toss ingredients lightly together. 
Chill. Serve on crisp lettuce. Gar­ 
nish 
with 
additional 
mayonnaise. 
Serves six. 


HONORABLE MENTION 
Mrs. Henry Johnson 
I Til Thirteenth Avenue south 
SHRIMP SALAD 
2 cups cooked and chilled mac­ 
aroni 
4 cup shrimp 
I small celery 
I or 2 chopped pimentoes 
3 hard boiled eggs chopped fine 
hr* -ring 
Tuna fish may bt used in place 
of the shrimp. 


I can salmon 
I tsp. mustard 
Few grains cayenne or paprika 
Soak gelatin in cold water about 
five minutes. Mix egg yolks slight­ 
ly beaten with salt, mustard and 
cayenne, then add butter, milk and 
vinegar. 
Cook in double boiler, 
stirring constantly until 
mixture 
thickens. 
Add soaked gelatin and 
salmon separated into flakes. Turn 
into wet mold, chill, and remove 
to bed of crisp lettuce leaves. 


HONORABLE MENTION 
Josephine Gamma 
220 Grand Avenue 
COLD SALMON AND RICE LOAF 
2 cups cooked rice 
2 tbsps. gelatin 
4 cup celery dice.] 
4 tsp. salt 
4 cups stock 
I large can salmon 
4 tbsps. onion minced 
4 tsp. chili powder 
Soak gelatin in half cup 
cold 
liquid for 
five minutes and 
then 
dissolve in hot meat atm k. 
Cool. 
Add the rest of the ingredients. 
Pour into 
a loaf pan until 
set. 
Unmold and serve. 


HONORABLE M ENTION 
Mrs. J. VV. Gebelein 
Auburndale 
TI NA FISH S W AI) 
I can tuna cut into small pieces 
I cup celery 
I cml chopped apples 
4 cup nut meats 
Mix ingredients with mayonnaise 
and serve on lettuce leaf. 


HONORABLE M ENTION 
Mrs. A. IL Kumm Pittsville 
SHRIMP 
\M » CELERY SALAD 
Mix J cup rooked shrimp, cut in 
pieces, with 2 tbspa. French dress­ 
ing. 
M ix 2 3 cup diced celery, I 
(tsp. caper- and 
4 
tsp. 
minced 
’shallot or chives and chill both mix­ 
tu re - 30 minutes. 
Combine with 
(mayonnaise; place in lettuce cup-; 
! garnish with caper* or tiny sweet 
pickles. 


HONORABLE MENTION 
Mrs. Waldo m al 
Heuer 
Pittsville 
HERRING SALAD 
4 dozen milter herring 
4 pound cold veal roast 
2 heaping cups apples 
1 4 cups beets (pickled) 
4 cup onions 
4 cup pickles 
1 cup vinegar 
2 stalks English celery 
4 cup cold boiled potatoes 
1 cup almonds 
4 hard boiled eggs 
2 tablespoons horseradish 
2 tablespoons chopped parsley 
I cup granulated sugar 
Soak herring over night, skin and 
take out hones. 
Rub through col­ 
ander with some of the vinegar. 
Now chop all other ingredient* but 
the eggs to size of large peas, add 
herring and mix thoroughly. 
Dec­ 
orate with hard boiled egg, olives 
and parsley. 


HONORABLE MENTION 
Margaret Haitifin 
Route 4, City 
SC ALLOPED TUNA H SH 
One large or two small cans 
tuna fish 
One large or two small cans 
mushrooms 
I bunch celery cut fine 
Make cream sauce of S table­ 
spoons butter, 4 tablespoons flour, 
milk, salt and peppar. 
Cook fish 
and mushrooms in sauce IO min­ 
utes. 
Pour into buttered casserole. 
Cover with crisp bread crumbs and 
bake 20 to 30 minutes. 


HONORABLE MENTION 
Mrs. Ira Vniwink 
Arpin 
BAKED 
SALMON 
AND 
MAC­ 
ARONI 
I tbsp. butter 
I tbsp, flour 
I can salmon 
I tsp. salt 
Dash of pepper 
I cup milk 
1 cup broken macaroni 
2 
medium 
tomatoes 
fresh 
or 
cann*d 
Buttered bread crumbs 
Boil macaroni. 
Make a white 
sauce of the butter, flour and milk 
Add the salmon, macaroni, toma­ 
toes. 
Put in baking dish and cov­ 
er with 
buttered 
bread 
crumbs 
Bake in oven (moderate). 
A me­ 
dium sized onion may be 
chop­ 
ped and added if desired. 


HONORABLE MENTION 
Mrs. E. Walther 
251 Ninth avenue north 
SALMON LOAF 
3 tb-ps. butt, r 


3 tbsps. flour 
4 tsp. salt 
H t-j>. paprika 
2 cups milk 
3 eg gs 
I le m on 
I tsp. parsley 
I lb. can salmon 
4 cup bread crumbs 
Make a white sauce out of the 
first five ingredients. Cool this and 


add beaten eggs, the juice of one 
lemon and the parsley. 
Place sal­ 
mon in buttered pan 
and 
pour 
white sauce over it. 
Cover with 
bread crumbs and bake about 45 
minutes in a moderate oven. 


be 


OI 


HONORABLE MENTION 
Josephine G am m a 
2120 Grand Avenue 
FISH STEAK 
3 tbsps. butter 
4 tbsps. flour 
I cup milk or chicken broth 
4 cup finely diced and cooked 
celery 
4 cup finely diced and cooked 
green pepjier or pimiento 
1 tsp. minced onion (may 
omitted) 
2 cups finely flaked salmon 
tuna fish 
I beaten egg 
1 cup fine dry bread crumbs 
2 tbsp-, milk 
Melt the butter. 
Add the flout 
and smooth to a paste. 
Add the 
milk and cook until a thick smooth 
sauce is formed stirring constantly. 
Add the drained celery and green 
pepper, then the onion and flaked 
fish, mix thoroughly and cool. Drop 
spoonfuls of the mixture into th* 
crumbs and with the hands mold 
and coat with crumbs. 
Dip in th* 
beaten egg diluted with the milk, 
then into the crumbs again. 
Th* 
steaks may bt' molded into flat 
cakes, cutlet shape, cylinders or 
pyramids. Heat a generous amount 
of fat in a deep skillet and add 
the steaks. 
Fry to a golden brown 
and drain on brown paper. 


HONORABLE MENTION 
Mrs. Albeit Oleston 
Strongs Prairie 
STEAMED SALMON LOAF 
I large can salmon 
3 eggs, beaten 
1 4 cup milk 
4 tsp. salt 
Pepper 
I tbsp, chopped parsley 
14 cups cracker crumbs 
Remove the bones and dark skin 
(Cont’.nm I im Pity* Twenty) 


HONORABLE MENTION 
M rs. H ans Yollert, 
Route 3, City 
HALIBUT SALAD 
2 cups flaked cooked halibut 
4 cup shredded radishes 
% cup diced celery 
Paprika 
4 cup capers 
13 cup French dressing 
I head lettuce 
Mayonnaise 
Shred radishes with skins on 
Combine them with the fish ani 
celery', stirring lightly with a furs. 
J* lur the French dressing over all. 
Mix well and arrange on a head of 
lettuce. 
Serve 
with mayonnaise 
garnished with capers and sprinkl 
ed with paprika. 
Serves six. 


HONORABLE MENTION 
Mrs. Joseph ( herney, 
Milladore 
FRIED FISH BALLS 
2 cups of flaked fish, canned or 
boiled 
14* cups mashed potatoes 
I cup diced .-alt pork 
One egg 
I ten. salt 
4 tsp. pepper 
Additional egg for dipping 
Fine crumbs 
Deep fat for frying 
Tut the fish through the grind­ 
er, being careful that all bones 
are removed, add the seasoning, 
potatoes an<l one egg beaten. 
Fry 
the pork until crisp and brown 
Beat the fish mixture with the pork 
cubes. Season. Shape in balls an I 
dip in beaten egg and crumbs. Fry 
in deep fat. 
Six servings. 
Serve 
with or without soiree. 


HON! >R A BLE JIE N HON 
M rs. Joe Gam m a. 420 Hale St. 
QUICK SALMON SALAD 
A quick salmon salad may be 
made by breaking into pieces the 
contents of one can of salmon, af­ 
ter the skin, bones and oil have 
been removed, 
Moisten with vine- 


HONORABLE MENTION 
Mrs. Alfred Le May 
431 Fourth street south 
TI N A 
F I S H 
A N D 
V EGK I A B L E 
S AI \ D 
I package lemon flavored gelatin 
1 pimiento finely chopped 
2 cups boiling water 
I cup jeas 
4 cup finely chopped <* cry 
J a grcen p« pp* r fin* ly chopped 
4* t-i>. salt 
1 . vr grains t ay* rn e 
2 cups flaked tuna fish 
Dissolve gelatin in boiling water, 
[coed. 
Mix vegetables, add salt and 
I cayenne. Bour a thin layer of gela 
I tin in a loaf pan. 
Chill. 
Add a 
flayer of vegetables then another of 
(gelatin and chill. 
Add a layer of 
I fish and continue until all are M d . 
J When firm unmold ow crisp lettuce 
and sen** with mayonnaise. 


HONORABLE MENTION 
Mrs. Otto Rauf man 
Port Edwards 
SHRIMP SALAD 
Three cans shrimp, I cup celery, 
4 
cup 
appl** diced with 
skins 
en. 
One green pepper cut fine, 3 
hard boiled eggs. 2 tomatoes, 4 
tlisps, salad dressing. Mix well and 
serve on bed of lettuce. 


HONORABLE MENTION 
Mrs. Oscar Hartman 
240 Eleventh street south 
TI NA FISH SALAD 
I can tuna fish 
& or 6 cold boiled potatoes 
I can peas 
I cup chopped celery 
I slice pimiento, chopped fine 
Add mayonnaise dressing 


HONORABLE MENTION 
Mary Ryhicki 
Rudolph 
s a l m o n 
f is h l o a f 
I level tablespoon gelatin 
4 cup cold water 
Yolks of two eggs 
1 tsp. salt 
14 tbsp, melted butter 
% cup milk 
2 tbsp*-, mild vinegar or lemon 


HONORABLE MENTION 
Mrs. Ray L. Davis 
Route I, City 
F l'H SALAD 
2 cups shredded lettuce 
4 cup French dr* using 
I t p. onion ju ce 
I cup finely cut celery 
4 cup mayonnaise 
I tsp. chopped parsley 
Line dish with lettuce, place fish 
iii center and pour ■ - r or ion juke 
to which French dressing ha* been 
added. 
Cover with celery ai <! put 
mayonnaise on top sprinkle with 
chopped parsley. 
Dressing 
Mix ll tbsp. lemon juke, 4 tsp. 
salt, 1-8 tsp. pepper or few grains 
cayenne pepper and add 3 to 4 
■ - 
olive oil. 
Beat constantly. 
Place o.i ic*- until ready to serve. 


m if? s p 
"p 


HONORABLE M ENTION 
M arjorie Miller 
1041 Eighth street 
FISH 
\l 
GRATIN 
3 lbs. fish 
2 cups of whit*’ sauce 
4 cup ora« k«*r crumbs 
2 T. butter 
4 tsp. salt 
4 tsp. pepper 
Few grains cayenne 
4 tsp. celery salt 
2 tbsps. chopped parsley 
The fish should be free of skin 
and bone- and flaked. 
Melt the 
butter ami combine 
with clacket 
crumbs. 
Butter a baking disl 
place alternate layers of ti-h and 
cracker crumb-, moisten with sauce 
and 
sprinkle 
with 
tanning. 
Sprinkle buttered crumbs over the 
top an«l bake in a quick oven for 
IO or 15 minutes. 


HONORABLE MENTION 
M rs. A dam Lief* 
W autom a 
S%LMON nu 
I ' \ 
1»» \ ! 
To one cup of salmon or tuna fish ’ 
mid 4 cup sifted crumbs, one well 
beaten egg, and 
4 can toms; 
sauce. 
Shape in loaf and place in 
oiled bread pan. 
Bake in moderate 
over 40 minutes. 
Remove to serv­ 
ing platter and pour 4 can heat 
ed tomato sauce over loaf. 
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And Enjoy 
The Tastiest 


H o m 
e 


C o o k i n g 


at 
OTTO’S 


where you get 


the best food 


in tow n. 


More and more housewives realise that the 
logical and thrifty thing to do is to have the 
family eat with ti'. . . . They find that they 
cannot cook at home for the small amount 
vour meal costs here. 


Fried 
S pring 
CHICKEN 


W ith 
G iblet 
D ressing 
Served with grapefruit or 
tomato juice cocktail 
Mashed or parsley potatoes 
Fresh fru.t salad or battered sax beam* 
Home made cinnamon or Barker House roll* 
Choue ct 
homemade pies or sundae 
beverage 


( <>m pieta 
49c 


BEEF 
TENDERLOIN 
or 
ROAST 
I OEN OF PORK 


Every Tuesday 
t hop Suey A 
I how Mein. 


0 • ' 
>1 
t»r 
i K t r . l r t 
1 cl* frwit t ’t'A-i sr Oui i f f ,. I 
* .* \ 
b r u t,* . 
H m m t m o tif f i t - 
til" 
r o l l .. 
l r * . , w f f f r . m ilk o r fermi r< * 
35c 


Every 
Thins 
day T - B o n e 
Steak 
Dinnet 


35c 


OTTO’S^Xor1 
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Here s How 
to Achieve 
Tasti ness 


Marshmallows 
will 
make 
your 
meals more tasty. 
Here’s how to 
serve them: 
MARSHMALLOW MOLD 
1 cup cream. 
1-8 teaspoon salt. 
1-3 cup nutmeats. 
16 marshmallows. 
2 slices pineapple. 


Cut marshmallows ami nuts int* 
small 
pieces 
and 
add to cream 
which has been whipped stiff an*! 
salt added. 
Pack in mold which 
has been rubbed over with cook­ 
ing oil or butter ami wiped off 
with soft paper. 
Chill well. 
Un­ 
mold and place on serving dish. 
Garnish with half slices of pine­ 
apple, a few marshmallows cut in 
small pieces and arranged on top 
of pineapple 
slices to 
represent 
daisies, with maraschino cherry be­ 
tween the pineapple pieces. 
Serves 
ria. 


FRUIT SALAD DRESSING 
1 
1-4 cup orange juice. 
1-4 cup lemon juice. 
1-4 cup pineapple juice 
2 tablespoons sugar. 
I teaspoon cornstarch. 
6 marshmallow*. 
I tablespoon olive oil. 
1-2 teaspoon salt. 
1-4 teaspoon paprika. 
Beat egg with cornstarch, sugar, 
salt and paprika. 
Add juices. Whip 
well and cook over hot water. 
Add 
marshmallows which have been cut 
into small pieces. 
Take from fire 
and add oil gradually, beating con­ 
stantly. 
Chill. 
Add 
a 
cup 
of 
whipped cream if desired. 
ANGEL LOAF 
I angel cake. 
1 pint whipping cream. 
6 macaroons. 
12 marshmallows. 
2 tablespoons minced maraschino 
cherries. 
Candied rose petals. 
Cut top from cake and scoop out 
conter. 
Whip 
the 
cream, 
a<M 
marshmallows cut up, macaroons, 
crushed, and cherries. Mix well and 
chill several hours. 
Fill cake, re­ 
place top and cover with some of 
the filling mixture. 
Garnish with 
the rose petals. 
LATTICED CUCUMBERS 
6 large slices Bermuda onion. 
6 pieces red pimiento, canned. 
Cucumbers cut in match-like sticks. 
French Dressing. 
M arinate the onion slices in the 
French dressing for sn hour, then 
tran-fer 
them 
to 
lettuce 
lined 
plates, allowing one slice per serv­ 
ing. 
Cover onion slice with pim- 
into, 
edges 
of which 
should 
be 
notched to make it lie flat. 
On 
top 
of 
this 
arrange 
cucumber 
sticks, lattice fashion and over all, 
pour 
French 
Dressing, 
with 
a 
sprinkling of paprika. 
Serves six. 


TABLE SERVICE MAKES—BREAKS MEAL 


A beautiful table for any season can be arranged with the colorful modem glass fruits. Grapes in 
the center standard and heavier stem fruits in the vases. The modem design of the mirror plateau 
dates the ideas used ss strictly modem. 


Ingenuity Is Essential in 
Preparing Canape Course 


GINGERBREAD 


cup sugar. 
** cup butter and lard mixed. 
I egg, beaten. 
I cup molasses. 
2 ’s cups sifted flour. 
l*s teaspoons soda. 
I teaspoon 
each 
cinnamon and 
inger. 
teaspoon closes, 
teaspoon salt. 
I cup hot water. 
Cream shortening well then add 
ie sugar gradually. Add the egg, 
iota-see. then dry ingredients sift- 
i together. Add hot w ater last and 
fat until smooth. The batter is soft 
st makes a fine cake. Bake in a 
reamed shallow pan for 35 minutes 
i a moderate oven 350 degrees. 


The canape course gives the hos­ 
tess as well as guests a thrill. 
Make them as unique as ingenuity 
permits. 
Fresh vegetables or fruits 
are appetizing for Summer service. 
It is im portant of course that 
canapes be made of things that 
will stim ulate the appetite as well 
as he attractive. 
Pickles are the 
universal 
appetizers. 
Their very 
fragrance makes one hungry and 
their crisp green accentuates the 
color of the other ingredients. 


h a m a n d p ic k l e 
Is made by slicing white bread, 
toasting lightly and cutting into 
oblong strips 1H x2 inches. 
Spread 
each piece with deviled ham. 
Gar­ 
nish with a bonier of tiny gherkins 
sliced crosswise. 


< H EESE AND PICKLE 
Mash 
an 
individual 
Roquefort 
cheese and combine it with an equal 
amount 
of 
sweet 
pickle 
relish. 
Spread on toasted bread cut in 
fancy shapes. 
Sprinkle with pap­ 
rika. 
SWEET RELISH 
Cut thin slices 
of 
bread 
into 
fancy shapes and spread with a 
mixture of cream cheese and sweet 
pickle relish. 
Garnish with strips 
of pimento. 
SHRIMP AND PICKLE 
Slice 
white 
bread 
thin, 
toast 
lightly and cut into rounds with 
small cookie cutter. 
On each round 
place a bit of mayonnaise, a criss­ 
cross of sour pickle, another bit 
of mayonnaise and then a shrimp. 
ANCHOVY RELISH 
Anchovy paste. 
I hart! cooked egg. 
12 sticks bread 1x3 inches, toast­ 
ed. 
1-2 cup sweet pickle relish. 
Toast or saute bread on only one ' 
aide. 
Butter the untoasted side of 


each and spread a thin layer of 
anchovy paste. 
Diagonally across 
the center of each stick place a 
small mound of relish. 
Put the 
white ami yolk of a hard cooked 
egg through a sieve separately. On 
one side of sweet pickle place a 
small mound of egg white and on 
the opposite side a mound of egg 
yolk. 
Makes twelve canapes. 


, 
Individual plates of this kind of 
appetizers should be served before, 
or in place of soup course. 
The 
canapes 
should 
be 
attractively 
grouped on the plates and served 
very cold. 
Colored or tinted plates 
will help give the table an a t­ 
tractive appearance. 


SHRIMP AND CUCUMBER 
2 1* cups cooked shrimps. 
I 1* cups cucumber, diced. 
1-3 cup mayonnaise. 
Cut shrimps in 
t i -inch 
pieces, 
leaving a few whole for 
garnish. 
Add chilled cucumber and mayon­ 
naise and blend. Serves eight to ten. 


CLUBHOUSE CHEESE CAKE 


(C rust) 


20 graham crackers. 


*s cup butter. 


’n cup sugar. 


Crumble 
crackers fine and mix 
with soft butter and sugar. Reserve 
U cup of this mixture. Line a deep 
pie plate or small spring form with 
remainder. 


FILLING 


ti pound cream cheese or cottage 
cheese (put through ricer.) 


1 teaspoon vanilla. 
2 eggs. 
ti cup cream. 
t i cup sugar. 
I tablespoon flour. 
1-3 teaspoon salt. 


Mix sugar, flour 
and 
salt 
and 
cream thoroughly with cheese. Add 
vanilla and yolks of eggs and beat. 
Add cream and mix again. Fold in 
beaten egg whites. Pour m ixture in­ 
to crum bs ined pan. Spread with re­ 
served crumbs. Bake in a moderate 
oven 350 degrees, until center is set, 
about 4i-hour. 


Secret Is in 
Preparation 


I thick porterhouse steak. 
Olive oil. 
v 
Salt and pepper to taste. 
1 bottle beer. 
4 tablespoons butter. 
2 tablespoons flour. 
I lh. fresh button mushrooms. 
M arinate the steak in oil, season 
on both sides and broil to desired 
doneness. 
A few minutes before the steak is 
done, fry mushrooms in butter, sea­ 
son with salt and pepper, add flour, 
then steak juice from broiler pan 
and beer. 
Stir well while cooking, 
let come to a boil, then pour over 
the steak and serve at once. 


SUMMER SQUASH WITH WHOLE 
GRAIN CORN 


3 tablespoons bacon drippings. 
I onion sliced. 
I pound white button squash. 
I cup water. 
I cup whole grain corn. 
I teaspoon salt. 
44 teaspoon pepper. 
Saute onion 
in drippings, add 
peeled 
and 
thinly 
sliced 
squash. 
Saute a few minutes 
longer. 
Add 
water, cover squash, and cook gent­ 
ly until tender. Add cora and sea­ 
sonings and bring to boiling. Serves 
eight. 


CHOCOLATE POPCORN 
5 quarts popped corn. 
3 cups sugar. 
6 tablespoons cold water, 
i 
3 tablespoons butter. 
2 squares chocolate. 
Mix the sugar, butter, chocolate 
and water and boil to 245 degrees 
F. or the soft ball stage when 
tried in cold water. 
Have corn in 
large bowl, pour hot mixture over 
corn and mix well with a wooden 
spoon. 
I 
THICKENED CHERRY 
JUICE 
I cup cherry juice. 
1 tablespoon cornstarch. 
2 tablespoons cold water. 
3 tablespoons sugar. 
Dissolve cornstarch in cold w ater 
add to boiling cherry juice, add sug­ 
ar and boil until clear. 


“If You Will Give It a Trial, Madam, I’m Sure that You 
will insist on having it—Always!” 


STEAMED CHERRY PUDDING 


l* j tablespoon sugar. 
1*3 tablespoon butter. 
44 teaspoon salt. 
1 teaspoon vanilla. 
Pitted fresh or canned cherries. 
I 1* cups pastry flour. 
2 teaspoons baking powder. 
% cup milk. 
Cream sugar and butter, add salt, 
lift flour and 
baking 
powder add 
dternateiy with the milk. Add van- 
11a. Butter custard cups and sprin­ 
kle with sugar. Put one tablespoon 
if sour cherries in the cup, fill half 
’oil of batter, cover with wax pa­ 
ler, and steam one hour. Serve with 
berry sauce made by thickening the 
Kerry juice. Serves five. 


APPETIZER SALADS 


4 teaspoons gelatin. 
2 tablespoons cold water. 
2 cups cooked tomatoes. 
1 teaspoon scrapped onion. 
teaspoon salt. 
2 teaspoons sugar. 
I teaspoon tabasco sauce. 
Parsley. 
Mayonnaise. 
Soak gelatin in cold water. Cook 
tomatoes and seasonings IO minutes 
and strain off liquid. Disolve gelatin 
in hot liquid. Pour into individual 
molds. Chill until firm. Unmold on 
crisp lettuce. Garnish with sprigs 
of parsley. Serve with mayonnaise. 
Serves four to six. 


CARAMEL MACAROON ICE 
CREAM 


I can sweetened condensed milk. 
I cup water. 
1*4 cups cream. 
I teaspoon vanilla. 
H cup macaroon crumbs. 
Boil the can of condensed milk 
in boiling water for three hours to 
caramelize it. Cool, open and mix 
the contents with a cup of water, 
stirring until smooth. 
Add cream 
vanilla and pour into refrigerator 
trays to 
freeze, 
stirring 
several 
times during freezing. When it starts 
to freeze, add the macaroon crumbs. 
Serves eight. This may be frozen in 
Ifreezer. 


Your Grocer Recom m end* 
RED OAK 
FLOUR 


cause he knows it is made from the best 


hard wheat grown 


LOOK FOH THIS LABEL ON THE BAG! 


“USE RED OAK” Flour In Your Favorite 
Cake Recipe . . ♦ You’ll Be Amazed At 
The Result.! 


In fact you TI wonder how there could possibly be so much dif­ 
ference . . . but rf you could see how careful we are to secure 
only the finest wheat grown . . . how carefully and thoroughly 
it is milled to its unusual smoothness and fineness . . . then you 
would understand why more and more housewives, daily, are 
insisting on having “Red Oak” flour . . . of course if it’s best 
for cakes it must be best for bread, rolls and all pastries as well. 


A sk Your Grocer for Red Oak Flour. If he H asn’t it in Stock he 
Can Secure it Im m ediately for You From 
MCKERCHER MILLING CO. 


— Local Wholesale Distributor — 
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BACHELOR’S DELIGHT 


Bachelor*, they say, relish this steak and mushroom dish most when 
bottled beer is served with it. They declare the beverage gives it 
just the required flavor. 


Tasty Summer Salads 


Plan Camp 
Trip Meals 
in Advance 


Recipes for camping trips. Ingre­ 
dients easily carried. The baked it­ 
ems are made in a c* my oven. 


BISCUITS OR SHORTCAKE 
4 tablespoons fat. 
2 cups pastry flour. 
4 teaspoons baking powder. 
1 teaspoon salt. 
3 tablespoons evaporated milk di­ 
luted with 6 tablespoons water. 
Mix dry ingredients 
thoroughly, 
rub in fat until appearance is like 
coarse cornmeal with occasional pea­ 
sized lumps. Add diluted milk, toss­ 
ing with fork. work quickly together 
to firm dough, 
place 
on 
floured 
board, pat out with hands to 3-4 
inch thickness and cut into biscuits. 
Bake in hot oven, about 12 minute*. 
Makes 12 biscuits about 2H inches 
in diameter. 
Variation to meke shortcake: In­ 
crease fat to 5 or 6 tablespoons and 
bake in one cake. When baked split 
open, brush 
over 
one 
layer with 
melted butter, spread with crushed 
sweetened fruit, put other layer on 
top and add more fruit. 


CORN DODGER 


IU cups flour. 
2 tablespoons sugar. 
4 teaspoons baking powder. 
I teaspoon salt. 
cup cornmeal. 
1 ‘'STP 
2 tablespoons melted fat. 
1-3 cup evaporated milk, 
diluted 
With 2-3 cup water. 
Mix and sift dry ingredients sev­ 
eral times. Beat egg well, add dil­ 
uted milk and melted fat. S tir liquid 
into dry m ixture as quickly as pos­ 
sible. Do not stir after dry flour 
has disappeared. Pour a t once into 
large greased frying pan. Bake to 
golden brown on both sides, turning 
once. This may also be baked in a 
pan in an oven. Serves four. 


FRIED MI SH 


1 cup evaporated milk. 
2 cups water. 
I cup corn meal. 
1 teaspoon salt. 
Mix milk and w ater and heat to 
boiling. Add salt, then 
meal, 
very 
slowly, stirring constantly to pre­ 
vent lumping. Cook over flame about 
three or four minutes, then cover 
and 
cook 
m e r cater 25 minutes. 
When cold cut into 
one-third-inch 
slices and brown on both sides in 
hot frying pan, using bacon or oth­ 
e r fat. If a crust is desired on the 
bottom, continue frying for a long­ 
e r period, over 
slow 
fire. 
Serves 
four. 


FISH CHOWDER 
3 cups diced potatoes. 
2 pounds cod or haddock. 
** onion, sliced. 
H pound salt |>ork cut into tiny 
dice. 
I cup fish stock. 
I 1* teaspoons salt. 
4 cups boiling water. 
I ’a tablespoons fat. 
I cup evaporated milk diluted with 
I cup water. 
8 crackers. 
Skin fish, remove bone, cut into 
tw o inch pieces. Put head, tail and 
bone broken in pieces into |»an with 
tw o cups w ater and cook slowly for 
20 minutes. Drain and reserve stock. 
Try out pork, add onion, and saute 
carefully a few minutes. Strain fat 
Into stewpan. Add potatoes and oth­ 
e r two cups of water. Parboil fne 
m inutes, then add fish and stock and 
sim m er until potatoes and fish are 
done—about ten minutes. Add dilu­ 
ted milk, salt, pepper, butter and 
crackers. Reheat and serve. Serves 
four. 


FROZEN CHEESE 


1 cup crushed pineapple. 
2 tablespoons powdered sugar. 
IO marshmallows. 
12 maraschino or fresh cherries. 
‘4 lb. cream cheese. 
I cup mayonnaise 
I cup cream, whipped. 
Citron for garnish. 
Drain crushed pineapple, add pow­ 
dered sugar, cherries and m arshm al­ 
lows, cut up. 
Soften 
cheese 
and 
gradually work in the mayonnaise 
and mix smooth. 
Fold in the whip­ 
ped cream and combine with the 
fruit. 
Pour into refrigerator tray 
and freeze. Decorate top with strips 
of finely sliced citron and cherries. 
To serve cut In cubes and serve on 
lettuce. 
Serves six. 


VEAL VEGETABLE 
I cup cooked peas, drained. 
I cup cooked green beans. 
I cup diced roast veal. 
I cup diced celery. 
12 tiny canned beets. 
Mayonnaise. 
Lettuce. 
Mix the first 
four 
ingredients, 
then blend in enough mayonnaise to 
hold nicely together. A rrange on in­ 
dividual .serving plates lined with 
lettuce, garnish with the tiny beets 
and additional mayonnaise. Serves 
six. 


TOMATOES ROQUEFORT 


4 large firm tomatoes. 
2 teaspoons gelatin. 
bi cup tomato puree. 
4 ounces Roquefort cheese. 
Few dashes sharp table sauce. 
bi teaspoon salt. 
H cup cream, whipped. 
bi cup mayonnaise. 
Lettuce or curly endive. 
Dip tomatoes into boiling w ater 
to loosen skin; peel and chill. Cut a 
slice off top of tomato, and remove 
the 
soft 
inner 
pulp. 
Put 
pulp 
through sieve to remove seeds. S oft­ 
en the gelatin in this pulp (there 
should be bi cup, if less add w ater) 
then place over boiling w ater to dis­ 
solve the gelatine. Add the Roque­ 
fort cheese, which is well mashed, 
the table sauce and ralt. Beat with 
rotary beater until light. Chill well, 
then beat in the whipped cream mix­ 
ed with mayonnaise. Partly fill the 
tomato cavities with this mixture, 
chill, and then finish filling and chill 
again. To serve, place one tomato 
on each salad plate lined with curly 
endive or lettuce and garnish with 
ripe olives. Serves four. 


LOBSTER—GRAPEFRU IT 
2 cups lobster or crab meat. 
2 cups grapefruit (torn into small 
pieces with fork). 
4 tablespoons oil. 
2 tablespoons lemon juice. 
I teaspoon salt. 
Chopped parsley. 
Mayonnaise. 
Prepare the lobster or crab, flak­ 
ing not too fine. 
Have grapefruit 
pieces about same site. Mix together 
the oil, lemon juice and salt, then 
carefully mix with the seafood and 
grapefruit tossed together lightly. 
S e r e in grapefruit shells, free of 


CUCUMBERS IN MOLDED 
CHEESE RINGS 
I cucumber. 
1 tablespoon gelatin. 
2 tablespoons cold water. 
1 
package 
(3 
ounces) 
cream 
cheese. 
2 cups cottage cheese. 
Few grains cayenne. 
2 tablesi*oons green pepper, minc­ 
ed. 
1 teaspoon chives, finely chopped. 
*a teaspoon salt. 
H teaspoon onion juice. 
** teaspoon W orcestershire sauce. 
2 tablespoons vinegar. 
2 tablespoons oil. 
Mayonnaise. 
Peel cucumber and cut in very 
thin slices. Crisp in ice w ater in re­ 
frigerator. Just before serving m ar­ 
inate in oil and vinegar. 
Soak gelatin in cold w ater and 
dissolve over hot water. Cool. Blend 
the cheeses and green pepper with 
seasonings and fold 
into dissolved 
gelatin. Pour 
into 
individual ring 
molds. Chill until firm. Unmold on 
crisp lettuce. Fill each mold with cu­ 
cumber slices. Serve with 
ma yon 
naise. thinned with a little vinegar. 
.Serves six to eight. 


inner white membrane, with edges 
nicely scalloped. Garnish with a lit­ 
tle chopped parsley. Serves six. 


COUNTRY CLUB FRUIT 


1 large grapefruit. 
2 large oranges. 
2 apples. 
2 bananas. 
2 cops sliced 
pineapple (cut in 
small pieces). 
I cup diced celery. 
bi cup seedless raisins (rooked). 
French dressing. 
Lettuce. 
Mayonnaise. 
Remove sections from the grape­ 
fru it and oranges and cut cadi sec­ 
tion into three pieces. Cut apples, 
without 
peeling, into same sized 
pieces, also bananas. Mix all fruits 
excepting the raisins. M arinate the 
combination in French Dressing for 
about an hour. Drain, add the drain­ 
ed cooked raisins and serve on let­ 
tuce lined 
plates, 
garnished with 
mayonnaise dressing. Serves eight. 


BROWN MUSHROOM SAUCE 
1H tablespoon butter. 
2 tablespoons flour. 
% cup brown soup stock, or bou­ 
illon prepared from bouillon cubes. 
bi cup canned mushrooms. 
Seasonings. 
Brown 
the 
flour in the butter, 
add the stock and stir until thick­ 
ened. Season and add 
the 
mush­ 
rooms. 


EASY TO PREPARE 
FANCY ICE CUBES 


Fancy ice cubes are so decorative 
and easily prepared it is a pity more 
hostesses do not develop the habit 
of having them ready for fruit bev­ 
erage service and ice tea and cof­ 
fee service. 
Freeze ginger ale or tea in fus­ 
ion for some beverages. 
Tint the 
water and decorate cubes with m ar­ 
aschino cherries, with slices of or­ 
ange, lemon, lime, m int leaves or 
pineapple wedges for various bev­ 
erages. 
For creme de menthe service tint 
the ice green th at is to be shaved 
for i t Creme de menthe is a favor­ 
ite ladies’ beverage just as sloe gin 
has come to be. Both have color ap­ 
peal and can be served alone. Serve 
the first with shaved green ice in 
cocktail glasses, the latter in cordial 
or cocktail glasses chilled but w ith­ 
out ice. 
For iced coffee freeze coffee in­ 
fusion to add to the tall glasaes of 
cold coffee. The strength of th* cof­ 
fee can then he held and your iced 
coffee service will be twice as popu­ 
lar as otherwise. Keep one-half a 
tray at least of special ice cubes on 
hand. To freeze half a tray remove 
half the solidly frozen ice cubes 
from a tray. Have the fancy (ma­ 
ture well chilled. 
Pour it into the 
empty portion of the 
tray, 
return 
tray to freezing unit. 


FRUIT APPETIZER 
’* cup m ayonnaise. 
l4 teaspoon horseradish mustard. 
3 tablespoons cream, whipped. 
1 cup orange sections. 
2 cup* grapefruit sections. 
Green pepper. 
Fold mayonnaise and horseradish 
m ustard into whipped cream, until 
thoroughly Mended. Place one sec­ 
tion of orange between two sections 
of grapefruit on crisp lettuce for 
each salad. Serve with mayonnaise 
and cream m ixture. Divide sections 
with very thin strip t of green pep 
per. Serve* four. 


Hints Given 
for a Butter 
Scotch Dish 


Next time you want to try some­ 
thing new try one of these butter 
scotch recipes. 


BUTTER SCOTCH BREAD 
PUDDING 


1 cup butterscotch patties. 
1-2 cup water. 
2 egg yolks. 
1-4 teaspoon salt. 
2 cups milk. 
2 cups bread crumbs. 
1-2 teaspoon vanilla. 
Scald milk, add syrup made by 
cooking the patties and w ater to the 
thread stage, 233 degrees F. Cool, 
pour over slightly beaten egg yolks, 
to which salt has been added. Add 
vanilla. 
Pour over bread crumbs. 
Put in a buttered baking dish and 
place in a pan of hot w ater and bake 
until set. During baking, care must 
be taken that bot w ater surround­ 
ing the pudding mold does not reach 
boiling point. Always bear in mind ; 
that eggs and milk in combination 
m ust be cooked at a low tem pera­ 
ture. When set, put on a meringue 
made from the stiffly beaten 
egg 
whites, to which three taMespoons 
of sifted brown sugar 
are 
added. 
Brown it over. Serves six. 


BUTTER SCOTCH COOKIES 
2 cups butter scotch patties. 
1-2 cup melted butter. 
1-2 teaspoon salt. 
2 teaspoons baking powder. 
2 eggs beaten. 
3 1-2 cupa pastry flour. 
Put patties through food chopper, 
using fine Made. Melt butter and 
add ground patties, 
then 
beaten 
eggs. When mixed, add dry ingredi­ 
ents, which have been sifted togeth­ 
er. Shape into a roll about 
three 
inches in diam eter. 
Put in ice box 
over n ig h t When ready to hake, 
slice and bake in hot oven, 425 de­ 
grees F. If baked too long the cook­ 
ies will become very crisp. Makes 
forty-eight cookies. 


GOOSEBERRY CONSERVE 
5 pounds gooseberries. 
8 cups sugar. 
4 oranges. 
1% pounds seedless raisins. 
Mix 
together 
the 
gooseberries, 
sugar and oranges and raisins. O r­ 
anges should be chopped, rind and I 
all. Boil until thick, 
about 
forty 
minutes. Pack into clean hot jars, 
and seal at once. Makes two quarts. 


HAM OK NUT W AFFLE 


2 cups sifted flour. 
bi teaspoon soda. 
2 teaspoons baking powder. 
*a teaspoon salt. 
1 tablespoon sugar. 
2 eggs. 
I Ai cups sour milk. 
1-3 cup melted butter. 
I cup uncooked ham or chopped 
nut meats. 
S ift flour once, measure and sift 
with other dry 
ingredients. Com­ 
bine egg yolks, well 
beaten, milk 
and butter. Add to the flour, beat­ 
ing until smooth. 
Fold 
in 
stiffly 
beaten egg white*. Bake on a hot 
w affle iron. sprinkling with ham or 
nut m eats before putting down the 
cover. 


ORANGE AND PINEAPPLE 
ICE CRE AM 


5 cups cream. 
I 1 a cups orange juice. 
1 tablespoon lemon juice. 
2 cups grated pineapple, drained. 
I-Id teaspoon aalt. 
I to 2 cups sugar (according to 
sweetness of oranges). 


Add the cream slowly to the or­ 
ange juice, then the lemon juice, 
pineapple and salt. Mix thoroughly. 
Add the sugar. Pour into refrigera­ 
tor trays and freeze, stirring occa­ 
sionally while freezing. When serv­ 
ing garnish each dish with a ball cut 
from fresh pineapple or two strips 
of candied orange peel. Serves eight 
to ten. 


BUTTERSCOTCH PARF AIT 


*a cup brown sugar. 
\* cup milk. 
1 tablespoon butter. 
2 eggs. 
S taMespoons water. 
1-16 teaspoon salt. 
I teaspoon vanilla. 
1H 
chipping cream. 


Cook sugar, butter and water to 
boiling point. Beat egg yolks and 
pour the hot syrup over them. Beat. 
Add milk and salt. Cook in double 
boiler for five minutes, stirring con­ 
stantly. 
Chill, mid vanilla, beaten 
egg whites, cream and 
stir 
until 
smooth. Freeze in refrigerator tray 
without stirring. Serves six. 


CHILLED PRUNE DELIGHT 


2 cups chopped prunes. 
2 teaspoons cornstarch. 
4 eggs, beaten. 
’« cup syrup. 
Aa teaspoon salt. 
I teaspoon vanilla. 
Plain or whipped cream. 


Moisten the cornstarch 
with 
a 
tablespoon cold water, then mix with 
syrup and cook over hot w ater un­ 
til thickened. Take from fire, add 
other ingredients, raizing well, then 
place in individual molds, chilling 
thoroughly. Serve with either plain 
or whipped cream. 
Serves six. 


CORN FLAKE PASTRY 


I cup com flake crumbs. 
*» cup sugar. 
'1 cup butter. 


Put corn 
flakes 
through 
food 
grinder, using the fine grinder, then 
sift the crumbs. Measure crumbs a f­ 
te r sifting. Measure the butter with 
the sugar and 
add 
the 
crumbs, 
kneading thoroughly. Press into the 
bottom of a spring form mold (four 
cups of com flakes will make one 
cup of crum bs). One cup of graham 
cracker crumbs may be used occa­ 
sionally as a variation. 


PRUNE BREAD 


31* cups flour, 
cup sugar. 
2 cups milk. 
I egg, well beaten. 
I tablespoon melted shortening. 
! lA cups prunes, chopped 
(cook­ 
ed I. 


Flour fruit with ’a cup of the add 
liquid, mixing well. Add flour. Sift 
dry ingredients, egg 
and 
melted 
shortening. 
Beat well. Add floured 
fruit. Pour into well greased loaf 
pan. Bake in 350-degree oven I hour 
and IO minutes. 


50% More USABLE Space in 
1&e£cKub\ 


And Another 
BIG RECIPE CONTEST 
Under Way! 


Ye*, Siree, the lid is off! H ie Tribune’* Second Big Re­ 


cipe Contest is now going on . . . If you failed to enter the 


June Contest, get busy now and send in your favorite 


recipes to be published in the July Cook Book late next 


month. 


M O R E CASH 
P R I Z E S ! 


The July Contest Will Include 
DESSERTS - COOKIES - CAKES 
- PIES 


A total of SI8.00 in Cash Prizes will be distributed to the contributors of the best recipes in the 


above classifications... Entries sent in for the contest in June will be held over and judged in 


this new competition . . . First Prizes $2.00 each, Second $1.00 each. 


INSTRUCTIONS 


Write only one recipe to a page and 


use only one side of the paper in order 


that judging will be simplified. Write 


plainly—typewrite, if possible. 


JUDGI NG 


Helen Martinek Treutel, Home Econ* 
omist, and assistants will judge the 
contest entries, test the better ones 
and announce her decision in the July 
Cook Book. 


ENTRIES CLOSE MONDAY, JULY 15 


Mail Entries to 
THE C O O K 
B O O K EDITOR 
of the 
Wisconsin IL; olds Daily Tribune 
[ffiLA . SL&Jz JLI... J I . £ £ 
JL. 
L 
„ 
f# 


fess 
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Recipes for Jams, Jellies, Conserves 


Choose from 
These Many 
Suggestions 


FIRST PRIZE 
Mrs. Oscar Hartman 
240 Eleventh Street South 


PEACH JAM 
8 cups diced peaches. 
I nine ounce can shredded pine* 
apple. 
8 cups sugar. 
Juice of I lemon. 
Cook peaches until quite thick; 
add pineapple and lemon juice; add 
sugar; boil 20 minutes, watch close­ 
ly as it scorches ea.«3t!y. Makes about 
8 pints of jam. 


SECOND PRIZE 
Mrs. A. M. Atwood 
Route I, City 


CRANBERRY CONSERVE 
4 cups cranberries. 
I cup water. 
2% cups sugar. 
I cup seedless raisins. 
I cup walnut meats (chopped). 
I peeled orange (sliced). 
Cook berries in water and strain. 
Add rest of ingredients and cook 15 
minutes; add nut meats and seal in 
jars. 


HONORABLE MENTION 
Mi ss Faye Eimerman 
Route I, Junction City 
STRAWBERRY CONSERVE 
1H cup strawberries. 
3 cups rhubarb. 
% pound blanched shredded 
al­ 
monds. 
Add the sugar to the fruit and let 
mixture stand for 8 to 4 hours. Then 
cool slowly, as for jars. Ten min­ 
utes before removing it from the 
fire, add the almonds. 
Turn 
into 
Sterilized glasses and seal with para- 
fin. 


HONORABLE MENTION 
Mrs. C. O. Olson 
Port Edwards 
STRAWBERRY PRESERVES 
4 lbs. berries. 
3 lbs. sugar. 
8 cups water. 
6 half-pint glasses. 
Pick over, wash and hull straw­ 
berries. Make a syrup by boiling the 
Sugar and water fifteen minutes. Fill 
sterilized jars with the berries. Cov­ 
er with syrup and let stand fifteen 
minutes to settle. Add more berries. 
Adjust rubbers and covers. 
Place 
on a folded cloth in a kettle of cold 
water. Heat water to boiling point 
and cook slowly one ht»ur. Screw on 
covers securely. 


HONORABLE MENTION 
Miss I .aura Williams 
Bancroft 
STRAWBERRY JAM 
3 cups strawberries. 
2 cups rhubarb, diced fine. 
8 cups sugar. 
Let stand with sugar then boil. 
One cup of strawberries to 3 of rhu­ 
barb will give a conserve that seems 
•ll berry. 
Other berries 
may 
be 
used with rhubarb the same way. 


HONORABLE MENTION 
M rs. A lbert O leston 
Strongs Prairie 
BTR VW HERR* AND PINEAPPLE 
JAM 
2 cups crushed strawberries. 
7 cups sugar. 
2 cups crushed pineapple. 
% bottle fruit pectin. 
To prepare fruit, crush complete­ 
ly or grind about I quart fully ripe 
berries. 
Each berry must be reduc­ 
ed to a pulp. 
Cut fine or grind I 
medium, fully ripe pineapple or I 
Ko. 2 can crushed pineapple. Meas­ 
ure sugar and prepare 
fruit 
into 
large kettle, mix well, and bring to 
a full rolling boil over hot fire. Stir 
constantly before |»d while boiling. 
Boil hard one minute. Remove from 
fire and stir in fruit pectin. Then 
Stir and skim by turns for just five 
minutes to cool slightly to prevent 
floating fruit. Pour quickly, paraffin 
at once and cover. Makes about ten 
glasses. 
% 


HONORABLE MENTION 
Mrs. Alfred Berg 
Route 2, Pittsville 
STRAWBERRY JAM 
2 qts. strawberries. 
3 lbs. sugar (8 cups). 
2 to 3 this. lemon juice. 
Wash and bull berries. Pick out 
larger berries. Take I qt. small fruit 
and crush it and add sugar. 
Cook 
rapidly in enameled pan and stir un­ 
til the sugmr is dissolved and thick 
sirup is formed. Add remainder of 
fruit and continue 
rapid 
boiling. 
Stir to prevent scorching. Cook from 
45 minutes to I hour. When fairly 
thick, add lemon juice. Jam thickens 
while cooling. 


HONORABLE MENTION 
Mins Josephine Gamma 
2120 Grand Avenue 
STRAWBERRY AND PINEAPPLE 
JAM 
2 cups crushed strawberries. 
2 cups crushed pineapple. 
7 cups sugar. 
’a cup Certo. 
Canned pineapple can be used if 
desired. 
Be sure berries are crush­ 
ed thoroughly to prevent spoilage 
Mix berries, 
pineapple 
and sugar 
together and bring to a full rolling 
boil over a very hot fire. Stir con­ 
stantly and boil one minute. Remove 
from fire and stir in Certo. 
Stir 
and skim by turns for about five 
minutes to cool and to prevent float­ 
ing fruit. Pour quickly. Cover hot 
jam with a film of hot 
paraffin; 
when jam is cold cover with h inch 
hot paraffin. 
Roll the glasses to 
spread paraffin around aides. 


3 cups sugar. 
Bring to a boil and boil hard for 
several minutes. 
Remove from fire 
and let stand overnight. Put in jars 
next morning and seal. Delicious. 


HONORABLE MENTION 
Mi** Florence Komatz 
381 Third Avenue South 
STRAWBERRY JAM 
Wash berries and remove hulls. 
Measure berries and for every quart 
of fruit allow three cups of gran­ 
ulated sugar. 
Place berries in a 
large preserving kettle and mash 
fruit. Ag it heats mash every berry. 
Bring fruit to boiling point, stir­ 
ring frequently. Add sugar to the 
fruit and boil together until thick, 
but not over 20 minutes. Stir con­ 
stantly to prevent burning. Boil rap­ 
idly and make a small amount at a 
time as long cooking tends to dark­ 
en it. Put in sterilized jars and seal. 


HONORABLE MENTION 
Mrs. Frank J. Goetz 
Box 102, Nekoosa 
DELICIOUS STRAWBERRY JAM 
2 cups sugar. 
I cup strawberries. 
Mix the whole berries with the 
sugar, let stand 2 hours for sugar to 
dissolve. Bring to a rolling boil and 
boil exactly seven minutes. Skim. 
Pour into hot sterilized jars and 
seal with paraffin. 


HONORABLE MENTION 
Miss Marjorie Miller 
City 
SUNSHINE STRAWBERRY JAM 
8 cups strawberries. 
9 cups sugar. 
Juice I lemon. 
Wash berries and put in preserv­ 
ing kettle in alternate layers with 
sugar. Add lemon juice and heat 
slowly to boiling. Boil gently for IO 
minutes. Pour into hot jars and set 
in sun for three days. Seal with par­ 
affin. While in sun a sheet of glass 
should be placet} over jars to prevent 
foreign m atter settling in jam. 


HONORABLE MENTION 
Mrs. Joseph Cherney 
Milladore 
STRA W BE RRY PRESERVES 
(Eight Minute) 
Select large, firm berries of deep 
red color. Wash 
and 
remove the 
hulls. Weight the berries and add 
an equal weight of sugar, using a 
wooden spoon and lifting the berries 
gently 
to 
avoid 
crushing them. 
Place the berries and sugar at once 
over the fire. Bring them to the 
boiling point as soon as possible and 
boil rapidly for eight minutes. Seal 
in clean, hot jars. By this method 
the berries keep their shape, and the 
finished product has a clear, rich 
color. 


HONORABLE MENTION 
Mrs. Am R. Jossie 
Pittsville 
STR \W BERRY JAM 
4 quarts strawberries. 
2 quarts sugar. 
Method: Put berries in colander 
and dip twice in cold water. Drain 
and hull. Measure half the berries 
and put into a kettle. Place over a 
fire to beat. Mash the berries well. 
Do not boil but mash and heat un­ 
til all the juices are well started. 
Measure and for every pint of the 
pulp add one pound of sugar. Bring 
to a boiling point, skimming perfect­ 
ly clear. Now add 
the 
remaining 
two quarts of whole berries. Bod % 
I minutes. Remove and pour in bot 
1 sterilized tumblers. Seal with melt­ 
ed paraffin. 


HONORABLE MENTION 
Mrs. R. B. Oui I vie 
Route 2, City 
STRA W BEK K Y PR ES ER V ES 
2 cups strawberries. 


HONORABLE MENTION 
Mrs. Jam es F. Malik 
Route 2. Junction Citv 
STR IW BERKY PRESERVES 
4 cup*, strawberries. 
5 cups sugar. 
J .et stand 4 hours, Then slowly 
bring to a boil anil boil eight min­ 
utes. Add 4 tablespoons lemon juice. 
Boil 2 minutes more, coo! and seal 
in cans. 


tUGGtSflO* 


HONORABLE MENTION 
Miss Winnie Schaaf 
Route 2, Arpin 
STRAWBERRY JELLY 
4 cups berry juice. 
8 cups sugar. 
1 bottle fruit pectin. 
2 tablespoons strained lemon juice. 
To prepare juice crush thoroughly 
or grind about 3 quarts fully ripe 
berries. Place in jelly cloth or bag 
and squeeze out juice. Squeeze and 
strain juice from one medium lem­ 
on. Measure sugar and juice into 
large saucepan and mix. Bring to a 
boil over hottest fire and at once 
add bottled pectin, stirring constant­ 
ly. Then bring to a full rolling boil 
and boil hard H 
minute. 
Remove 
from fire, skim, pour quickly. Blake* 
about 12 glasses. 


HONORABLE MENTION 
Mrs. J. L. Timm 
221 Seventh Street South 
SUNSHINE STRAWBERRY 
PRESERVES 
Use equal r ig h ts of sugar and 
strawberries. Put t’ e strawberries 
in the kettle in layers sprinkling su 
gar over each layer, not more than 
2 inches deep. Place on stove and 
heat slowly to boiling point. Skim 
carefully. Boil rapidly for IO min­ 
utes. Pour on platters covered with 
glass. I^et stand in sunshine for 8 
to 12 hours. Pour Into jars and seal. 


HONORABLE MENTION 
Mrs. Cora E. Rowland 
1311 Oak Street 


STRAWBERRY JELLY 
2 pints strawberries. 
6 cups sugar. 
Put in oven until sugar melts then 
put on top of stove. Boil 7 minutes. 
Add 8 tablespoons lemon juice and 
boil 2 minutes longer. 


HONORABLE MENTION 
Airs. Ray L. Davis 
Route 4, Box 23- City 


STRAWBERRY JAM 
4 cups prepared strawberries. 
7 cups sugar, 
bottle Certo. 
To prepare, grind 2 quarts fully 
ripe berries or crush completely one 
layer at a time so that each berry 
is reduced to a pulp. Measure sug­ 
ar and prepare fruit into a large 
kettle. Mix well and bring to a full 
rolling boil over hottest fire. Stir 
constantly before and while boiling. 
Boil hard I minute, remove from 
fire and stir in Certo. Then stir and 
skim for 5 minutes. Cool slightly to 


(Continued on Fag* Seventeen) 


PARADISE JELLY 
IO medium quinces. 
I quart cranberries. 
20 medium sized apples. 
Peel the quinces and slice but do 
not core. 
Slice apples but do net peel or 
core. Place in kettle with the cran­ 
berries. Cover with water. Boil un­ 
til very soft. Drain in jelly bag. 
Measure juice and boil about 12 
minutes and skim. To each cup of 
juice add I cup sugar. Boil until a 
few drops harden on a cold plate. 
Pour into hot sterilized glasses, cool 
and cover with paraffin. 


HONORABLE MENTION 
Airs. John Ifopp 
1411 Tenth Avenue North 
STRAWBERRY PRESERVES 
(Cold Pack) 
I quart ripe 
cleaned 
straw ier-1 
rics. 
* 
I quart sugar. 
Put cleaned strawberries through I 
coliander. Then combine the straw­ 
berries with the sugar and stir un­ 
til sugar is well dissolved. Then put 
into one quart jar and seal. WO! 
k eep all winter. Ihdicious for short-1 
cake. 
No cooking is required for 
this preserve. 


ANY 


STYLE 


PERM ANENT 


YOU 
DESIRE 


When You Have A 
PERMANENT 


At The 


H a l o s 
Beauty Shop 


“IT MUST BE 


SATISFACTORY*' 


Consider one of our perm­ 


anents for your next wave. 


PHONE 1384 


Upstairs, Mead-Witter Bldg. 


KRAFT CHEESE 
Sandwiches 


There’s no finer, more healthful food . • . 


And there’s no finer cheese than KRAFT 


• • . H comes in a dozen varieties. 


YOUR GROCER CAN SUPPLY YOU 
EATMORE PRODUCTS 


, f 
m ' * 
COMPANY 
Distributors of KRAFT Cheese 


a r r 


NEW — DIFFERENT 


AND SO INEXPENSIVE 


Rich, warm colors that in­ 


duce friendly hospitality! 


GREEN, BLUE, YELLOW, 


LAVENDER 


A1m» 


H ock I n s t a l ( ut 
S te m w a r e 


Glistening like dew drops— and ringing clear. 


GOBLETS — SHERBETS — COCKTAIL AND 


CORDIALS. 


Stemware You’ll Be Proud to Own 


IL J. SCH AU ILI 


— J E W E L R Y — 


The Stare W ith a S e le c tu s 


I 


